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PREFACE. 



We may live without poetry, music, or art ; 
We may live without conscience, live without heart ; 
We may live without friends ; may live without books ; 
But civilized men cannot live without cooks. 

and, though it is asserted that, like poets, cooks are born, not 
made, good cooking is largely the result of practical experience. 

It is the truest economy to concoct the given materials into 
dishes so palatable and so daintily served that waste shall be re- 
duced to a minimum. Since, " in the multitude of councilors there 
is wisdom," may we be pardoned if we add another to the num- 
ber of cook books already flooding the land, as all the formulae 
given in this compilation are obtained from ladies whose dainties 
are acknowledged to be most toothsome, and who, by this method, 
furnish the recipes for which they have often been importuned. 
The editors were troubled with un emharras des riches^ and, per- 
haps the selections are not the most felictitous, but "to err is hu- 
man." We tender our sincere thanks to the ladies of our town, 
and especially to those of other congregations who have re- 
sponded to our requests generously. 

Editorial Committee. 

Akron, Ohio, April 12, 1887. 
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We are receiving daily direct importations of exclusive novelties in 
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fVtl/ be found very extensive. 
And suited to the most fastidious tastes. 
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....^Words 
in ordinary use. Very accu- 
rate, neat and attraeiive. 
Price, by mail 10 cents. 

Words Correctly Spokeo, 

ht Elroy M. Arery. Ph. D 
Wittily written. Beautiolljr. 

einted wlih red -line borders; 
nnd in eloth. prioe, bv mail 
15e. These books copyrighted 
and pablisbed by TUR BUR. 
BOWS BaOS. CO., pabiish- 
ers, bookseUars and stationers 
OleTsland. O. Ask yonr book- 
•Her for these books, and 
niAke him keep them. 



The LARGEST STORE and the 
Largest Stock of 

iooks ^nd Stationery 

In the State of Ohio, and outside of Chicago, 
in the west, is that of 

THE BURROWS BROS. CO , 

23, 25 & 27 Euclid Avenue, 
CLEVELAND, 0. 



• ^i* spend several days in a friend's house and 
A4. hunger for something to read while you are 
\Skj treading on costly carppts, sitting upon luxur- 
^*7 lous chairs, and sleeping under cov«»rlld8 of 
eider, is— how forlorn, and, alas, how common! 
Oiren a taste for reading and the means of gratifying 
it, and you can hardly fail to make a happy man. 
Why not, therefore, if you have children, culti\nt(> in 
them a taste which will stand hy then in every variety 
of circ'*m>tancei«. a ia.<t<> which, if >:ot acquirt^ bfforv 
the age of maturity, will come after that with dilK- 
culty. A re }'ou in moderate circumsiauceK? Iteniemht-r 
thai iNtoks, the readiox of them, and the knowlcilge 
that comen from the ^tudy of tio \i*. >ir<* what di^tiii- 
guiMh the highest civilization with its comfort-giving 
appliances from the lowest barbarism and it.t attendant 
squalor Are you. ou the contrary. In ftosiii'st' ion of 
wealth enough to inRU'e you comfort!* and luxurit'x? 
Then remember, that MO HoUSK IS FURNISHKD 
U.STiL IT HAA BUCKS AND a LIBRARY Why 
spend hundreds and thousands of dollars on carpets, 
curtains and bric-a-hrac more freely than tenh for 
boons? "It is books that teach un to refine our n'eaH- 
nres when young, and havintt so taoi^ht us, enable us 
tu recall them with satisfaction when old." we are told 
by Leigh Hunt Neorly all knowledge in useful to the 
man who would be broad-minded An acquainta' cc 
with chemistry ra y he of more value to a preacher 
than he would ever deem posslhle; military tactics may 
not he without value to a publisher, as witness the 
notable Knglish house of John Murray, and thcessence 
of the doctttne ot evolution may preserve an architect 
for abiding in the time-worn rnts of the past The in- 
v-ntiou i-f Hcnrr Kessemor of converting -teel. which 
made its author twenty-five milMons and the world 
one hundred milli->ni* of profits or savings, was that of 
a broadly enlightened mnn. n«-t an iron worker, who 
turned all the force of hix brain power to that subject. 
"Qui legit regit." said the old Romans, and the com- 
mentaries of perhaps th-^ most remarkable man who 
has ever lived on this earth will go far to p-ove the 
assertion true. "Arbor scientie. arbo- vitro," is the 
motto chosen by that «weetcst of English poets, Austin 
Dobson. for the title-page of one of his books. There- 
fore, we say again: 

BUT BOOKS! 

BUT THEH OF US IF TOU WILL. 

BUT BUT THEH. 



/gjUR BLOCK is now being re - 
^^ modeled. When ready for 
business, about June first, we give 
you all a cordial invitation to visit 
us and inspect our establishment. 
In the meantime, while we^are torn 
up and in uninviting shape, we will 
do the best we are able to give your 
orders our prompt attention. 

The Burrows Bros. Oo. 
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FROM OUR 

ri^ In th* Front Window at iff <s^-> 

PHiMDEtPHin * DiiRy » HDD * mi 

69 EUCLID AVENUE, 

CLEVELAND, - OHIO. 



This Homelike aad Unique Hostelry is conducted on the 
European Plan ; is open Day and Nigh., is brilliantly illumi- 
nated with Incandescent Electric Lights. It is unquestionably 
the most popular resort in Cleveland. 



Ice Cream, Oysters. Luncheon or Meals 



ARE SERVED AT ALL HOURS. 



It has an Elegant Ladles' Parlor, cosy, and 
entirely secluded. It has the 

LARGEST LADIES' PATRONAGE 

OF ANY HOUSE IN CLEVELAND. 



It is First-Class in all its Appointments. 



Opp. the Opera House, CLEVELAND, 0. 
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Every Piano that we handle, however plain the casing may be, has the very 
best interior woric, showing that great pains has been talcen by the malcer, and is 
built for a life time of service. 
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W. K. Rakie)ae.Ex, 
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AKRON, OHIO. 
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The most choice selection that can be found in the 
market, of the latest Novelties in 

Jewelry, Silverware, Gutlery, 

CLOCKS AND BRASS GOODS. 



Bags, Purses and Card Cases, Games, Playing Cards, 

Stationery, &c.. Fancy Glass, 

China and Barbatine Ware, Choice Perfumes. 

IP. "VT". -W J^ie.ID'VT'EIjIj <5c OO. 

2XO S-o-pexlor Street, 01errela.xid, O. 

^N. e. sroNc^ 

HAS REMOVED TO 

NOe 212 Superior Street^ 

Room 27 ft. wide, 150 ft. deep, DOUBLE DECK BALCONY. 
More shelf room than any two Shoe Stores in the State. 

NEW CASH SYSTEM. 

Goods and Cash carried on one wire to cashier. 



The minute you enter this immense store you are delighted with it. The ONLY 

One price (ash Boot and Shoe Store 

IN THE STATE. 

N. O. STONE, 212 SUPERIOR STREET. 
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RKCIPES. 



SOUPS. 

"Hail Soup! thou harbinger of a good dinner." 
"Good diet, with wisdom, best comfort man." 

Bean Soup. — Soak one quart black beans over night. In the 
morning, put on to boil with three pounds beef and a small piece 
of pork, one head of celery, two grated carrots. Boil two hours, 
seasoning to taste with salt, pepper, cloves, allspice and cinnamon. 
Strain through the colander, and put into a tureen in which has 
been placed two hard boiled eggs, sliced, one lemon sliced and 
one teaspoonful tomato catsup. Mrs. D. L. King. 

Tomato Soup. — Boil together until done one quart tomatoes, 
one and one-half pint water, two small potatoes, one onion, or none, 
strain through a colander, add pepper, salt, butter and one teacup 
hot milk with a trifle corn starch stirred in. Miss Carpenter. 

Tomato Soup. — Boil together, one can tomatoes, three pints 
water, one onion, one tablespoonful of butter, season with salt and 
pepper, and strain through a colander and add one pint milk, or 
cream, boiled and thickened with a little rolled cracker. Serve at 
once. Mrs. D. L. King. 

Green Pea Soup. — Boil one can green peas in one quart of 
water and a little onion for "twenty minutes. Add one quart of 
milk, and one tablespoonful melted butter, two of flour with 
enough of the soup to make a smooth, thin mixture worked 
thoroughly together, added to the soup, boil ten minutes, season 
with salt and pepper and strain. Mrs. N. P. Goodhue. 

Potato Soup. — Boil four medium sized potatoes in water till soft, 
mash fine and strain through a soup strainer. At same time boil 
milk with a small onion long enough to flavor. Just before serv- 
ing, put strained potatoes into milk with tablespoonful butter and 
a little salt. Mrs. D. L. King. 

— II — 
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Corn Soup, — Boil in one quart of water, till well done, one 
dozen ears of corn, cut and scraped, then add two quarts sweet 
milk, bring to a boil, then add one-fourth pound butter, smoothed 
into two tablespoonfuls flour, season with salt and pepper. Pour 
the boiling soup over the well beaten yolks of two eggs, stirring 
constantly. 

Celery Soup, — Boil two heads of celery in a pint of water 
thirty or forty minutes. At the same time boil together a pint of 
milk, a slice of onion and a small piece of mace, adding a table- 
spoonful butter and a tablespoonful of flour after it has boiled ten 
minutes. Mash the celery in the water in which it has been 
boiled and stir into the milk, season with salt and pepper and serve 
immediately. Fry littl^ pieces of bread in hot lard and add when 
the soup has been put in the tureen. A cup of whipped cream 
improves this dish. Mrs. D. L. King. 

Chicken Soup, — ^To the broth in which chickens have been 
boiled for salad, &c., add one onion, eight tomatoes, season with 
pepper and salt, boil thirty minutes. Just before serving stir in 
the well beaten yolks of two eggs. 

Noodles for Soup, — Add to one ^^'g as much sifted flour as it 
will absorb, with a little salt. Roll this as thin as a wafer, dredge 
very lightly with flour, and roll over into a roll. Slice off thinly 
from the ends, shake the strips out loosely, put into the soup, and 
serve with it. Mrs. J. A. M. 
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FURNITURE. 



CURTAINS, 



MANTELS. 



GRATES, 



AND TILE. 



"-CLxziit-CLre Sloc3c. 



CLEVELAND, - OHIO. 



The Largest and Most Complete Establishment 
West of New York. 
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lOUTIi « iND * iiHLLEKY, 

A. I^ HrBBARD, Operator. 

Garner MiddleDury and South Main Streets, AKRON, 0. 



Photographic work of all descriptions done neatly and promptly. 

Reviember ive make CHILDRENS' PHOTOS 
a Specialty. 

Outdoor work of any size and description done at a moments' notice. 
(i>CBsrORDKR YOTJR IMKAXS OF-aS^ 

A. KATZENBERG. 

California Pjeat (Qarlcet, 

222 East Market Street, AKRON, OHIO. 

TELEPHONE. 139. 

Oil Cloths and Window Shades, 

PllllTS,0ICS,UlRIIISIi6S,BilUSIi6S,t6. 




Art Decorations a Specialty. 



309 Mill street, 



AKRON, O. 



TELEPHONE, NO. 396. 
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DRESS GOODS, SILKS. SHAWLS. 

HOUSEKEEPING LINENS, 

CORSETS. NOTIONS. &C. 



The novelties of each season invariably shown in our Stock, 
which is alwa3-s full and attractive. 

Comer Market and Main Streets^ 

A.:ESZTt02<r, OHIO. 

Fashiona ble M illinery. 

Over 200 East Market Street, 

AKROBi* OHIO. 



-DEALERS IN- 



[RpCEtRIDS AND fROYISIONS 



ALL DELICACIES IN SEASON. 



Corner Adams and Upson Streets, - - AKRON, OHIO. 

TELEPHONE 57, TWO RINGS. 
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CARRIAGES. 



If you need anytl^ina in our line, we respectfully 
invite you to coll and look tl^roual? our stock and 
aet our prices. 

C. A. COLLINS & SON, 

AKRON, OHIO. 
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FISH. 

"Not all on hooks their criticism waste; 
The genius of a dish some justly taste, 
And eat their way to fame. 

Baked White Fish. — Clean the fish and rub salt over it; make 
a stuffing of bread crumbs seasoned with salt, pepper and a little 
sage. Fill the fish, tie it up and bake. Any other than white fish 
may be used. 

Or this method may be used: Clean the fish nicely, salt to 
taste, and lay it out fiat (the back being cut nearly through) in a 
greased dripping pan, the fiesh side laid up. Scatter pieces of 
butter on the fish and bake till done, from twenty minutes to half 
on hour, according to the size of the fish. When done pour over 
the fish a cupful of sweet cream and return to the oven till 
browned. A very hot oven is required to cook a fish in this way. 

Baked Blue Fish, — Clean thoroughly, rub well, inside and out, 
with salt and pepper, dredge well with flour, place in a dripping 
pan with enough water to prevent scorching, add to the water a 
good sized lump of butter, and baste often. Miss Lansing. 

Baked Fish, — Wash thoroughly, wipe dry, and fill with dress- 
ing of bread crumbs to which a little minced onion, chopped 
parsley, butter, pepper and salt have been added. Bind the fish 
oy winding a cord several times ai'ound it, that the stuffing may 
not fall out, lay over the top a few strips of pork, sprinkle with 
salt and pepper, put some hot water in the pan and baste very 
often. 

The following is a fine dressing for the fish: Put a small piece 
of butter into a sauce pan, when hot stir in a tablespoonful of 
flour, letting it remain till thoroughly cooked. Then add a teacup 
of boiling water, when boiling, take from the fire, add the 
yolks of four well beaten eggs, return to the fire a moment, to set 
the eggs, but not to boil, stir in juice of half a lemon, and a little 
more butter. Mrs. D. L. King. 

Codfish Balls, — One-half pint of codfish, one pint of potatoes 
chopped fine, one q%%^ butter half size of an q%% and a little pep- 
per. Pick the fish very fine, put the potatoes in the fish-boiler to 
boil with the fish on top, cover with boiling water and cook for 

— 19 — 



Digitized by 



Google 



half an hour, drain, mash tog^ether till fine and light, add butter, 
pepper and egg, well beaten, drop into hot lard and cook brown. 
The spoon should be dipped into the hot lard before taking each 
spoonful of batter. Mrs. C. A. Collins. 

Broiled Cod Fish. — Soak the codfish over night in plenty of 
luke-warm water. In the morning dry and broil on a well greased 
gridiron till nicely browned. When on the platter, add butter and 
pepper. Miss Francis. 

Fish a la Cremc, — Cook four pounds white fish in salted water 
with one tablespoonful of vinegar, until the flesh separates easily. 
Drain, and when cool remove the skin and bones. Pick apart m 
flakes and sprinkle with salt and pepper. Arrange on a platter 
(the same one in which you serve) first a layer of fish, then the 
dressing, then fish, repeating till all the fish is used, the top being 
dressing upon which one cup of rolled cracker, moistened with 
one- half cup melted butter, are spread. Set the platter in the 
oven, over a pan of hot water (to prevent cracking), and bake 
till crumbs are brown. It will need one pint of white sauce, made 
from this recipe: Heat two tablespoon fuls of butter and stir in 
two tablespoonfuls of flour, add carefully one pint of milk, stirring 
until perfectly smooth, then take from the fire and add one-half 
tablespoonful salt, same quantity onion juice, one-half salt spoon- 
ful pepper, one tablespoonful chopped parsley and same quantity 
of lemon juice. Mrs. W.C.Jacobs. 

Boiled Canned Salmon, — Remove the paper wrapping of the 
can. Punch holes into each end of the can and put into a kettle 
of boiling water and boil it thirty minutes. Turn the salmon into 
a dish and serve with drawn butter and hard boiled eggs. 

Miss Francis. 



Codfish Balls, — Boil together, till well done, one-third codfish, 
picked very fine, and two-thirds raw potatoes cut into small dice; 
mash thoroughly, add butter and enough milk to moisten, mold 
into small cakes, fry in boiling lard, suflScient to cover them. If 
the fish be very salt, boil up once before adding the potatoes. 

Mrs. J. A. Mason. 

Codfish Balls, —One cup of codfish, one pint of potatoes, one 
teaspoon ful of butter, one teaspoonful of flour, one q^^ well 
beaten, salt and pepper to taste. 

Cut the potatoes into quarters, shred the fish, and boil both 
together until tender, (always put the fish on top of the potatoes,) 
drain and mash until the potatoes cannot be distingushed from 
the fish, then add seasoning and the Q%%' Put this mixture, by 
the spoonful, into a frying basket and immerse it into smoking 
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hot fat, letting it cook a minute, or until browned. Drain on 
brown paper. Use leaf lard as for frying doughnuts The test 
for fat when frying fish balls, is to brown a piece of bread in it 
while counting forty. 

Sauce for Fish Balls, — ^Two teaspoonfuls of salt, one tea- 
spoonful each of flour, sugar and butter, two teaspoonfuls vine- 
gar, one-half cup boiling water. Mrs. Fred. Ely, Cleveland. 

Clam or Fish Chowder, — Put a few slices of salt pork into 
an iron kettle and fry until crisp ; remove the pieces and chop 
them fine and put in a layer of fish or clams, then a layer of split 
crackers and potatoes, then another layer of fish, repeating till 
all is used, mixing in the chopped pork with salt pepper and 
minced onions, pour over boiling water, cover closely and stew 
till the fish is done. Mrs. P. W. Leavitt. 



Oyster Patties. — Set one quart of oysters, with enough liquor 
to cover them, on the stove m a sauce pan, let them come to 
a boil, skim well, add two tablespoonfuls butter, three tablespoon- 
fuls cream and a little salt and pepper. 

Have ready small tin pans Imed with puff* paste, into each 
of which put three or four oysters and some of the liquor, cover 
with paste and bake twenty minutes in a quick oven. 



For Open Patties^ cut the paste into round cakes; those 
mtended for the bottom crust less than half an inch thick, for 
the upper crust one inch, from the latter cut a hole in the center, 
leaving a neat ring. Place this ring on the lower crust and 
another ring above this, that quite a cup may be formed. Lay 
the pieces cut out, in the oven with the *' shells " and bake to a 
light brown. When done glaze with white of ^^^% and return 
to the oven for three minutes. Fill the "shells" with the follow- 
ing : Add to half the liquor from a quart of oysters an equal 
quantity of milk and let it come to a boil. Put in' all the oysters 
leaving out the uncooked liquor, heat to a boiling and stir in one 
tablespoonful butter and two tablespoonfuls of, corn starch, 
wet with a little milk and put in a little salt, boil four 
minutes stirring constantly until it thickens. Fill the "shell" 
with this, fitting on the top tightly. Mrs. C. P. Humphrey. 

Pickled Oysters, — Take one hundred and fifty large oysters, 
look them over, and put in a large porcelain kettle with the liquor, 
put in a little salt when you put them on the fire as it helps to 
make them firm, let them remain until they boil up and appear 
plump, then take out the oysters and add to the liquor, one pint 
of vinegar, one tablespoonful of mace, one teaspoonful of cloves, 
and one of pepper grass and let it boil, let the oysters get cold 
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and then turn over them the liquor, also cold. They are better 
the second day. The spices should not be ground. 

Mrs. Humphrey. 

Oyster Croquettes, — Heat to a scalding one-half pint sweet 
cream with a pinch of soda, thicken with one tablespoonful of 
butter rubbed smooth in four teaspoonfuls of corn starch, stirring 
constantly. When thick add one quart of oysters minced fine, 
with salt, pepper and lemon juice to taste, cooking not more 
than five minutes. When stffi' and cold, mould with floured 
hands, into croquettes. Let them stand in a cool place for three 
or four hours then dip into egg and bread crumbs and fry in hot 
lard. Mrs. Marvin. 



Escalloped Oysters. — Cover the bottom of a well buttered 
pan with rolled crackers or bread crumbs, add a layer of oysters 
seasoned with salt, pepper and plenty of butterf then another 
layer of crumbs, then oysters till the pan is full, the last layer 
being crumbs, dotted with bits of butter. Pour over the whole 
the oyster liquid with milk added enough to moisten, cover and 
bai<e for half an hour. Mrs. F. S. Newton. 



Friccassed Oysters. — Drain one quart of oysters through a 
colander then set them into a spider in which four tablespoonfuls 
of butter have been browned. Stir into the oysters four table- 
spoonfuls of cream mixed smooth with one tablespoonful of flour. 
Before taking from the stove stir in the well beaten yolks of four 
eggs, being careful that it shall not boil after the eggs are added 



Mrs. J. G. Ravmond. 



Oyster Fritters. — Drain oft* the liquor, which boil and skim, 
then add to each cupful of liquor, one cupful of milk, two well 
beaten eggs, salt and pepper to taste, flour to make moderately 
stift' batter. Drop into hot lard from a large spoon taking an 
oyster in each spoonful of batter. Mrs. A. J. 

Oyster Omelet. — Beat six eggs very light, separately, season 
with pepper and salt, add two tablespoonfuls of cream with a good 
tablespoonful of butter. Drop into the omelet eight or ten large 
oysters chopped fine and fry. Fold over and send to the table 
at once. " Mrs. C.Johnston. 

Little Pigs in Blankets. — Carefully wrap a large oyster in 
a thin slice of pork, using a toothpick to fasten, then broil. 

Mrs. Adams. 



Fried Frogs. — Parboil the hind quarters three or four min- 
utes to which a teaspoonful of vinegar or lemon juice has been 
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added, wipe dry, dip in bread crumbs then into egg, then -into 
bread crumbs again, fry in smoking hot fat for one minute. 

Mrs. W. C. Jacobs. 



Codfish a la Mode, — Mix well together, one teacup codfish 
picked fine, two cups of mashed potato, one pint of milk, two 
well beaten eggs, one-half teacup butter, salt and pepper to taste, 
and bake twenty-five minutes. Mrs. W.J. Ellis. 

Broiled Oysters. — Grease the griddle with a piece of sajt 
pork. Drain the oysters carefully then lay them on the griddle, a 
bit of butter to each oyster, turn and serve immediately on buttered 
toast. Mrs. Adams, 
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M^^^^M^^Jl^ll^MMM^M^MM^J^^MM!^ 



Weddings, Banquets and Receptions 

Supplied on Short Notice. 



-MANUFACTURER OF- 



Fine Bon Bons and Home Made Gandies. 



Ladies' Lunch and he Cream Parlors, at 

HEYSE'S 

21 EUCLID AVENUE, CLEVELAND, OHIO. 



jananaiBiafiafBiianananaiaiBfiairaiafianEiraiianaiia^ 

— 24— 



Digitized by 



Google 



May & FlEBEGER, 



-)TI3:e(- 



STOVE HOUSE OF AKRON 









S 1 "^'^' ' ^^ 




BEECHER ^ FURNACES. 



STOVES AND RANGES. 



DOIST'O? FA.IIj to see TIIE.M:. 
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lUY im ©EST ^LOUR ^S'ADE 

It adds stroi^'th to Man^ 

Beauty to Woman, 

Children all cry for it. 



Ask your grocer for one of the well known and celebrated 
brands, made only by 

AbbCN 5i Ga, 

"VICTOR," 
"PERKINS A," "CENTER MILLS." 



No Housfwife's Store is Complete "without it 



EWARE of agents selling an inferior machine, representing it to be the 
the Improved Domestic. 



|l|Ew"DoiiEsftc" $lwiiiG"H||AciiiiiE 

IS THE STAR THAT I-EADS THEM ALL. 

The ncAv Attachments are simplv grand. The Embroider v Attachment is 

far superior to all others. The best I9ee4)e8, Oil and 

Repairs for all kind of Machines 

Old Machines taken in Exctiange for New Ones. 

Madiines sold on Easy Payments. Please give me aJCall. 

Office and Salesrooms, 3 Arcade Block, - AKRON, O* 

S. K. ZWISLER, Proprietor. 
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^eREe^F£^EI& & WRAW, 



Provision and Produce Dealers, 
916 East Market Street, - - AKROBf, OHIO. 

STERLING JAPAN COFFEE A SPECIALTY. 

TELEPHONE, NO. 3II. 

T. W. McCUE. y. L. HERSHEY, 

T. W. M^^^ne ^ Co., 

Dealers and Shippers of MASSILLGN COAL. 
HARD COAL in large or small quantities. 

DRIVING and SADDLE HORSES FOR SALE. 

EVERY HOUSE WARRANTED. TERMS CASH. 

Telephone, 271. Office, Cor. Mill and Summit, Akron, 0. 

GDORGE * BILLOW, 

Coraaer ISCo-wardL aaa.dL 2^^111 Street, .A-lcroaa., O. 
Wiirerooms on Ash St. Telephone, No. 71. 



^.JMIl^flf^fS 



^ Mir****^^* ^0^* ^T"* «~^^*^ fec/(£)Cs> t.'jiijs*" ' 



— WHOLESALE — 

DRUGGIST AND GROCER. 

104 Hiid too Eaut Market Street, 

AKRON, OHIO. 
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Where shall I buy my Cook and Heating Stoves ? 

AT 



OF OOTJRSB. 



-THEY ARE SOLE AGENTS FOR- 



Tiplia, Kiel I (i/i Cilibratid Stmi. 

They are the handsomest and best We have no freights or 

cartage to pay on them, and can and do sell them 25 

per cent cheaper than any other makes 

can be sold. We retail 

GRANITE IRON WARE 

A( wholesale prices, in fact everything in the way of 
KITCHEN FVRNITVRC 

In great variety, and at low prices. We carry the largest stock of 

lariware, |ails, Elass, fte. 



IN SUMMIT COUNTY. 



E/BlSdlB^diBEIL TUB I>IjA.OB. 

PAIGE BROS., 

Cor. Market and Main Sts., AKRON, OHIO. 
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Taplin, Rice & Co. 

AKRON, OHIO. 

MANUFACTURE A GENERAL ASSORTMENT OF 



Especially designed for this market, among which is their 
celebrated line of 

CLIMAX COOKS AND HEATERS, 

The acknowledged Leaders of the Stove Market. 

New Cooking Range and several other patterns nearly ready. 
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MEATS. 

" Venison's a Caesar in the fiercest fray, 
Turtle, an Alexander in its way ; 
And then in quarrels of a slighter nature, 
Mutton's a most successful mediator ; 
So much superior is the stomach's smart 
To all the vaunted horrors of the heart ; 
E'en love, who often triumphs, is his grief, 
Hath ceased to feed on signs, to pant on beef." 

To Roast a Turkey. — A turkey a year old is considered the 
best, see that it is well washed, salt and pepper it inside, put into 
a dripping pan, salt and pepper outside, sprinkle flour 
over it. Roast about three hours in a moderate oven, be sure and 
keep an even fire. 



Plain Stuffiingfor Turkey. — Take stale bread, cut off all the 
crust, rub very fine and pour over it as much melted butter as will 
make it crumble in your hand, salt and pepper to your taste, add 
small quantity of onion and sage if agreeable. 

Turkey Dressing with Oysters. — For a ten-pound turkey take 
two pints of bread crumbs, half a teacupful of butter, one teaspoon- 
ful of each sage, pepper and salt, mix thoroughly, rub the turkey 
well inside and out with salt and pepper, then fill with first a spoon- 
ful of crumbs, then a few well drained oysters using half a can 
for the turkey, strain the oyster liquor and use to baste the turkey, 
cook the giblets and chop fine for the gravy. A fowl of this size 
will require three hours cooking in a moderate oven. 

Baked Beefsteak. — Take a tender round of beefsteak cut 
about an inch thick, make stuffing as for turkey and roll it up in 
the meat, bake until very tender. 

Breakfast Dish. — Chop very fine either cold beef, mutton or 
veal. To one teacupful allow the same quantity of grated bread, 
to this quantity add one ^gg yolk and white well beaten together, 
salt, pepper and if liked a very small onion chopped fine, mix well 
together and flour your hands, make into balls and fry in hot lard. 

Stewed Tongue. Boil a beefs tongue in a little water seasoned 
with salt and pepper. When nearly tender, remove it from the 
kettle and skin, saving the liquor to make the gravy. The follow - 
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ing day cut the tongue in half, lengthwise, stick a clove in each 
half, put it into a kettle, with a gravy, made according to the re- 
ceipt given elsewhere for brown gravy; add one very small onion, 
cover closely, and let it cook very slowly for an hour, or till it is 
tender. Place the cut sides on the platter and the roots of the 
tongue together, the tips pointing in the same direction. Pour 
the gravy, having removed the bits of onion, over the tongue. 
Garnish the edge of the platter with large slices cut from cucum- 
ber pickles. This dish is ornamental to the table, and generally 
well liked. Mrs. R. H. Wright. 

French Method of Making Gravy, — Put^a large tablespoonful 
of butter into a skillet and place over the fire, adding when it 
foams up two tablespoonfuls of flour, ^tir and blend constantly, 
till it becomes a rich brown, but it must not burn. When the 
roast is cooked, take it from the dripping pan and place on a 
platter. With a spoon remove all grease from the dripping pan, 
then slowly pour the remaining liquor into the browned flour, 
rstirring constantly, seasoning to taste. Mrs. R. H. Wright. 

Veal Cutlets. — Remove all bits of skin, sinew and vein from 
uncooked veal ; chop it very fine with a little parsley, salt and 
pepper. The mince should now be made into the shape of cut- 
lets, which must be dipped first into bread crumbs, then into well- 
beaten ^%%^ then into crumbs, covering nicely on both sides; fry 
in boiling lard or butter, and serve with spinach, sorrel, green 
peas, asparagus, or tomatoes. N. S. 

To Cook Veal Steak. — Cut into pieces about half an inch square, 
removing all strings, fat and gristle. Put* into a spider one table- 
spoonful butter and one of lard, let it get very hot, and turn in the 
meat, stirring constantly until browned. Do not let it stew but 
fry. Have ready one tablespoonful of flour in a sifter, sprinkle 
the meat with pepper and salt, sift the flour over and stir until 
brown, turn on one pint of milk, let come to a boil and serve. 
If the butter be not seething hot, the juices will stew out of the 
meat. Mrs. Latham. 



To Cook Veal Steak. — Wipe the steaks drj , then dip them into 
rolled cracker, then into beaten ^^^., then into the cracker again; 
lay carefully into a spider in which a half teacupful of butter is 
very hot, when browned on on one side turn gently. When 
both sides are well browned, cover closely, having sprinkled salt, 
pepper and curry powder on the meat, and set where they will 
cook slowly twenty minutes. When well done, take the meat 
from the spider, stir in the butter a cup of milk in which has been 
stirred smooth a large spoonful of flour, or sifted crumbs, let it 
boil two minutes, and pour over the meat. Miss Angel. 
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Pot Pie, — Boil in plenty of water seven or eight lbs. of \ eal, 
with the bone, skimming it nicely. Take enough dough for a 
loaf of bread, work into it shortening as for biscuit, and let it rise. 
When light, roll out and let it rise again, pricking as biscuit 
Season the broth highly, and drop in the biscuits, let it boil three - 
fourths of an hour, keeping closely covered. 

When dishing pull apart carefully the biscuits, putting them 
on the top of the meat. Mrs. J. A. M. 

Croquettes. — Boil together one cup each of bread crumbs and 
milk, adding salt and pepper to taste. When nearly cold, add 
one cup chopped beef, and mould into croquettes. Put in a cool 
place for an hour, then dip into beaten ^^% and bread crumbs and 
fry in hot lard. Mrs. Mabley. 

Veal Steak, — Cut in pieces, dip in ^%%^ then bread crumbs, 
and fry in hot lard. Season with salt, pepper, the juice and bit of 
the rind of a lemon, cooking very slow. Place on dish, putting 
bits of butter on the meat, thicken the gravy, and pour over the 
meat and serve. 



Yorkshire Pudding, — Twenty minutes before the roast of beef 
is done, pour off the gravy and dip around the meat, but not 
touching it, two eggs beaten light, one pint sweet milk and flour 
to make a thin batter, return to the oven and cook twenty minutes. 
Serve with the meat. Mrs. J. P. Boyd. 

To Cook Ham or Corned Beef, — Cover the meat with a paste 
of flour and water and bake slowly in oven five hours. 

Stuffing for Veal. — Bread crumbs, egg sufllicient to moisten, 
salt, pepper, lemon juice and a little of the peel, chopped parsley, 
and butter size of a small ^%%. Mrs. J. Boyd. 

Stewed Beef — Put ribs of beef into a kettle, brown well both 
sides, then add water, salt, pepper, a little whole allspice and a 
small carrot. Stew three or four hours; when done thicken the 
gravy, and serve. Mrs. J. P. Boyd. 

Pried Calves'* Liver. — Cut the liver in thin slices, dip the slices 
into flour and fry slowly itt hot butter, seasoning with salt, pepper 
and a little summer savory. When done add a little tomato catsup 
to the gravy. Mrs. J. Boyd. 

Spiced Veal. — Three pounds veal, eight butter crackers, two 
eggs, a piece of butter size of an egg, one tablespoonful salt, one ta- 
blespoonful black pepper. Chop the veal fine, roll the crackers and 
mix well together and make into the form of a loaf or roll, put in-^ 
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to a dripping pan and bake slowly two hours, basting with melted 
butter occasionally. Cut in thin slices and serve. 

Mrs. Humphrey. 



To Fry Calves* Liver. — Remove the skin from the liver, cut in 
strips an mch in thickness, lay them in milk over night or several 
hours. Take them from the milk, dip them in beaten egg and 
then in bread crumbs, in which a little salt has been mixed. Fry 
in hot butter, and serve with minced parsley. 



Sweet Breads, — Soak them in salt water over night, in the 
morning boil them until tender in water and butter. Let the water 
boil down and the butter brown on them, then slice them, roll in 
eggs and cracker twice and fry in half butter and lard. 

Mrs. Humphrey. 

Ham Sandwiches, — Half teacup of vinegar, two eggs, one 
large tablespoonfulofbutter, two heaping tablespoonfuls white su- 
gar, two even tablespoonfuls mustard, a little salt, boil this together 
and when partially cold pour it over half a ham chopped fine. Butter 
thin slices of bread, spread with the ham and fold them. 

Mrs. Humphrey. 

Pot Pic, — Stew in plenty of water seven or eight pounds of 
veal, or rabbit, (if the latter put a little vinegar into the water), 
skimming nicely. About half an hour before dinner, make a 
dough of one quart flour in which four full teaspoonfuls baking 
powder have beea thoroughly sifted, a piece of butter size of wal- 
nut, salt, and cold water to niake a stiff dough. Drop from the 
spoon into the stew, which must be boiling and kept so twenty 
minutes. The cover must not be removed till done. The biscuits 
will be as dry as if baked, if taken up at once. Miss Angel. 

Veal Loaf. — Mix very thoroughly together, three and one- 
half pounds of veal, very finely minced, fat and lean, three well 
beaten eggs, one tablespoonful pepper, one and one half table- 
spoonful salt, one nutmeg, a cup of sifted rolled crackers, butter 
size of an ^%%^ three tablespoonfuls cream, mold into a loaf and 
bake two hours. Mrs. R. H. Wright. 

P^a/Z^a/".— Mince very fine, fat and lean together, three and 
one-half lbs., of veal and mix thoroughly with three well beaten 
eggs, crackers, rolled fine, one tablespoonful pepper. 

Yorkshire Pudding. — About thirty minutes before roast beef 
is to be served, remove it from the pan, pour off the greater part 
of the drippings, and return it to oven. Have read}' one and a 
half pints of milk into which has been stirred the beaten yolks of 
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three eggs, a pinch of salt, and six tablespoonfiils of flour, adding 
last the beaten whites of eggs and pour into pan with meat. Cut 
into blocks and serve nicely piled on a small platter. 

Miss A. J. 

Creamed S'weetbrcads,-^V9Lxhcy\ as for broiling dropped into 
cold water, and wiped dry, cut into dice, heated in seasoned 
white sauce, and serve on toasted bread. Miss A. J. 

Frizzle Beef, — Shave off thin slices of dried beef, put into a 
spider and pour on a little warm water, stir up and turn oft' the 
water, add a piece of butter the size of an ^^^ to a pound of beef, 
put the whole over the fire, beat two eggs with three tablespoon- 
fiils of milk, dredge the beef with a little flour, pour over it the eggs 
and milk, let it come to a boil and serve. Mrs. Humphrey. 

Veal Loaf. — Mix three pounds finely chopped veal, with but- 
ter size of an egg, three well-beaten eggs, three tablespoonfuls 
cream, thoroughly together, then add four square soda crackers, 
powdered, one tablespoonful pepper, one tablespoonful salt, same 
quantity of sage. Bake two and a half hours, basting with but- 
ter. * Mrs. W. J. Ellis. 

Hash. — Mix two-thirds cold potato, chopped very fine, and 
one-third meat, season with salt, pepper and finely minced onion; 
place in pan and dredge with a little flour, and pour in on the 
side enough water to come up even with the hash. Place it in 
the oven, but do not stir. When the flour has formed a crust, 
take from the oven, add a lump of butter and stir it through sev- 
eral times. Mrs. W. J. E. 

E scalloped Chicken. — Boil two large chickens with a piece ot 
pork, cut into small pieces and season with salt, pepper and but- 
ter. Chop fine one pint of oysters, mix with chicken and prepare 
the same as escalloped oysters. Mrs. F. S. N. 

Chicken Croquettes. — Chop four chickens; (or any meat, ex- 
cept beef;) as fine as possible, add one-fourth as much bread 
crumbs as there is chopped meat, one q%% to each cup full of meat 
and crumbs. If egg is not desireable, cream or drawn butter may 
be used instead. Season to taste with salt, pepper, chopped pars- 
ley, or celery, make into small cakes, keeping them as soft as 
possible, insert in one end of each cake a small piece of macaroni, 
and fry in hot butter. Mrs. F. S. Newton. 

Veal Croquettes. — One-half pound veal or chicken, chopped 
very fine, fry one-fourth grated onion in one tablespoonful butter, 
stir the onion until yellow, add one tablespoonful of flour, stir a few 
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minutes longer, then add a cofteecuptul of broth in which the veal 
has been cooked, (more, if needed,) stir in the chopped veal, and 
salt to taste. Cook ten minutes, stiring all the time, put in a little 
grated nutmeg and cayenne pepper, stirin yolks of two eggs, 
give it one hard boil, and put in dish to cook. When cold, form 
into balls and dip in cracker dust and white or yolk of an egg ; 
great care must be taken to have the lard boiling hot, and plenty 
of it; dip the balls in carefully, three or four at a time. Cook un- 
til a light brown. Mrs. C. E. Perkins. 

Veal or Chicken Croquettes. — One pint finely minced veal or 
chicken, well seasoned with salt and pepper, us^ this with a dress- 
ing, made as follows : two tablespoonfuls of butter brought to a 
boiling point, in which stir two tablespoonfuls of flour, then a 
half pint of milk, stirring till it is a perfectly smooth paste. Re- 
move from fire, add one well beaten egg^ two teaspoonfuls lemon 
juice, one teaspoonful minced parsley, one saltspoonful celery 
salt, one half saltspoonful salt, a little white pepper and a few 
drops onion juice. After thoroughly mixing meat and dressing, 
spread on a platter to cool and harden, after which make into 
croquettes. Roll first in sifted bread crumbs or rolled cracker, 
then in yolk of egg^ to which is added one tablespoonful of water, 
again in crumbs, then fry in deep fat, as for doughnuts, one min- 
ute. Mrs. W. C. Jacobs. 

Chicken Pie. — Stew the fowls until tender, season to taste and 
thicken the gravy. Line the sides of the baking pan with a paste 
made by rubbing into a scant quart of flour, into which three 
teaspoonfuls of baking powder have been sifted, two-thirds of a 
cup of shortening, mixed soft with cold water; put in the chicken, 
cover with the paste rolled moderately thick, being careful to make 
openings in the cover. Mrs. Mary Baker. 



Ham Balls. — Cold boiled ham chopped fine, as many well- 
beaten eggs as there are persons, flour to beat together and make 
into balls, which are to be fried in hot butter. 

Mrs. P. W. Leavitt. 



Chicken Cheese. — Boil an old chicken thoroughly in sufficient 
water to cover it ; chop fine, and having boiled down the water 
to a cupful, put in the chopped chicken, cook a few minutes, 
season with salt and pepper, put into a mold and set on the ice to 
cool. Mrs. N. Monsarrat. 
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DiRBiCTlOKS. 

Take a new 75c. silver piece, or a trade dollar, more or less, go to Cutter's 
Profit Sha¥iag Shoe Store, order size and quantity, and in ten minutes it will 
be done up with a pink string. 

PATENT APPLIED FOR. 

M. T. CUTTER, 110 Howard St., Akron, 0. 



m§^- 



11 Euclid Ave., Cleveland, O, 

C. p., 8 styles. P. D., 3 styles. R. G., 2 styles. Thomson's 

Glove Fitting, 4 styles. Dr. Warner's, 6 styles. Ferris 

Waists, 6 styles. French Woven, 8 styles. And 

over 40 other kinds. Send for catalogue. 






AND SE"WER BUILDER. 



109 and III North Main Street, AKRON, OHIO. 

Vender Academy of Music. Telephone, 27S. 

Novelties in Needle Work. 

123 SOTJTH HO'W-A.R/ID STI?.:BBT, 

AKRON, OHIO. 
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E. R. HULL. 8. E QRAVE8. J. C. McWATTERS. 

OHIO'S GREATEST CLOTHIERS, 

Have opened a Branch Store 

163 and 165 South Howard Street, 

^KIR-ODSr, o. 

WE CARRY THE LARGEST ASSORTMENT OF 





MOiiisaDiiWFeosiiioiiiii 



HATS, CAPS AND 

FURNISHING- GOODS. 



W« Sell at the tame LOW PRICES that has made our Main Store to popular in 

Northern Ohio. 

^^ATT ^^^ invited to give us a call. You will not be impor- 
I UU tuned to buy unless you wish to. We take pleasure in 
showing our stock to any and all callers. 

E. R. HULL & CO., 

163-165 South Howard Street, - - AKRON, OHIO. 

a-. H. MACEY, Manager. * 

Stores. — Cleveland, Youngstown, Newburgh and Akron. 
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If you want to see the finest and largest line of 

Jewelry and Optical Goods 

IN" XHK CITY. 

A. O. GUTH & CO. 

0^ $ TWEN | siiND"" D YEiiio"" [ STABLISHIIEHT, 

MRS. M. J. CRANE, Manager, 
15 Euclid Avenue, - - CLEVELAND, OHIO. 



C.oods received at New York prices for the Old Stateii Island DyeiiiR and 
Cleaning Establishment by 

KLINE & JOHNSTON, 

a06 East Market Street, - - AKRON, OHIO. 

•>-THE SEIBERLIM MILLING GO.^ 

MANUFACTURERS OF CHOICE BRANDS OF 

Winter Wheat Flour, 

Middlings, Shorts, &c. 



BEST FLOUR FOR FAMILY USE. 

AKK^OIT. OHIO. 

- 3S - 
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The Akron Steam Forge Co., 



MANUFACTURES 



^RAILWAY AXLES^^ 



ForgingSi Shape Work. Sheeting, &c. 



A. L. CONGER, Prest JOHM McGREGOR, Secy&Treas. 

CHARLES RAWSON, Supt. 

O'NEIL & DYAS, 

I HOUSEKEEPING GOODS, | ~ 

Table Linen, Napkins, 

Towels, Crash, 



Side-Board Covers, 

Tray Covers and Doylies^ 



-»-LINENS FOR EMBROIDERY AND TIDIES.-^ 



Pii.LOw Cask Linicns and Sheetings. 

We have always done a verv laiiJe bu^^iness in this department. Our stock 
was ncN er niort' attractive. 
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T. S PADDOCK & SON, 

—DEALERS IX — 

H Js^Tf© AND C: AP©, 

LADIES' FURS OF ALL KINDS. 



•Manufacturing, Altering and Repairing Done to Order. 



No. 221 Superior Street, 
OUNLAP & KNOX HATS. CLEVELAND, OHIO. 



Manufacturers of Rail Road, Military and Society Caps. 



3) ©^S*)3E^."I^1S«3^^< 



FINE ♦GAS* FIXTURES, 

ARTISTIC PORCELAINS, REAL BRONZES, 

FINE VASE AND STANDING LAMPS, 

Japanese Goods, Curios, Brie Brae, &c., &c. 

No. 18 Euclid Avenue, 

KALODONT 

Is the best Liquid Dentifice known. It hardens the 
gums, by its antiseptic properties protects the teeth from 
decay and prevents the accumulation of tartar, sweetens 
the breath and leaves a delightful sense of freshness and 
coolness in the mouth. 

Soldi In 4H>iiiice Bottles at 50 Cents andl In lo-onnee for #i.<m>* 

PREPARED ONLY BY 

HARRY C.GAYLORD. 
91 Euclid Avenue, CLEVELAND, 0. 
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-GO TO- 



FOR BREAD AND CAKES. 



Model Confectionary for Pure Homemade Candies. 

MODEL RESTAURANT FOR GOOD DINNERS. 
MEALS 260. 



106 South Howard St., 



AKRON, OHIO. 

S. B. LAFFERTY. 




KLINGER & DODGE, 




liuii;j 

124 & 126 S. Howard St., 

IKMI. nil. 



BROUSE & CO., 

IRY @[OODS AND i/IKPETS, 

With a greatly increased stocls in all departments. 



Baying Everything for Cash at Bottom Prices, enables us 
at all times to Give Our Patrons the Benefits 



WE PROTECT OOR (OSTOMERS IN ALL THINSS BOOeRTOFOS. 

BROUSE & CO. 
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SALADS. 

Sydney SmitKs Recipe for Salad Dressing. — 

**Two boiled potatoes Btrained through a kitchen 8ie?e, 

Softness and smoothness to the salad give; 

Of mordant mustard take a single spoon; 

Distrust the condiment that bites too soon ; 

Yet deem: it not, thon man of taste, a faoit. 

To add a double quantity of salt. 

Four times the spoon with oil of Lucca crown, 

And twice with vinegar procured from town, 

True taste requires It, and your poet begs 

The pounded yellow of two well boiled eggs. 

Let onion's atoms lurk within the bowl. 

And scarce suspected stimulate the whole; 

And, lastly, in the flavored compound toss 

A magic spoonful of anchovy sauce. 

Oh, great and glorious! Oh. herbaceous meat! 

Twould tempt tbd dying anchorite to eat. 

Back to the world he'd turn his weary soul 

And plunge his fingers in the salad bowl." 

Salmon Salad. — Cox^r o, platter with crisp lettuce, over which 
spread a can of salmon. Pour over this a dressing of one cup of sour 
cream or milk, two tablespoon fuls mustard, salt and pepper, 
cooked slowly with one and a half cups vjnee^ar, two eggs well 
beaten, stirred in while cooking, adding butter size of a walnut. 
When cool pour over the salmon, covering the top with slices of 
lemon Mrs. Thomas Robinson. 



Salad Dressing. — Stir into three tablespoonfuls of olive oil, a 
spoonful of salt. Beat the yolks of two eggs very light, then stir 
in six tablespoonfuls of vinegar, teaspoonful of sugar, and pepper 
to taste, oil and salt. Cook until thick. Just before sending to 
the table add half a cup of thick or whipped cream. 

Mrs. D. L. King. 

Salad Dressing. — One tablespoonful of flour, one half table- 
spoonful of French mustard, three tablespoonfuls of cream,, 
six tablespoonfuls of vinegar, two eggs, well beaten, butter 
size of an egg, salt and pepper. Beat well together and 
cook till quite thick. Prepare as follows ; mix flour and cream 
together, mustard and vinegar, beat eggs light and add melted 
butter, then cream and flour, last add vinegar and mustard. Stir 
constantly. Miss King. 

Sweetbread Salad. — Boil the sweetbreads twenty minutes, 
when cold, split them and fry a nice brown in butter. Break 
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into small pieces, add lettuce, and dressing made by pouring 
half bottle of olive oil in a thread sized stream, into yolks of two 
eggs, two tablespoonfuls vinegar, two teaspoonfuls mixed 
mustard, stirring constantly. Mrs. D. L. King. 

Oyster Salad, — One quart oysters, one small onion, celery, one 
raw ^z%t yolks of two hard boiled eggs, two tablespoonfuls olive 
oil, one teaspoonful sugar, one half spoonful each of pepper, salt 
and made mustard, half a cupful vinegar. Whip the raw eggs 
light with butter and oil and add the hard eggs rubbed to a paste 
with the salt, pepper, and mustard and beat in the vinegar, a few- 
drops at a time. Drain the oysters, cut them into small pieces 
also the celery. Put oysters and celery into a salad bowl, mix 
with half the dressing, pour the rest over it. 

Salmon Salad. — Set a can of salmon in a kettle of boiling 
water, letting it boil twenty minutes, when take from the can, 
pouring off all the oil. Put in a deep dish, putting in a few 
cloves, sprinkle with salt and pepper, cover with cold vinegar letting 
stand all day. When ready to use, take from the vinegar, and 
place on a platter, cover with dressing made of yolks of two hard 
boiled eggs worked to a paste vvrith a tablespoonful mustard, three 
of melted butter, a little salt and pepper, with the yolks of two 
eggs well beaten. Mix this thoroughly, adding slices of peeled 
lemon. Mrs. Neri Newcomb. 



Salad Dressings ( Without Oil,) — Scald together one half cup 
vinegar, one cup butter and add four eggs well beaten, one half pint 
milk or cream, one tablespoonful mixed mustard, a little salt and 
stir until thick. Mrs. J. A. Mason. 

Pickled Cabbage. — To each head of cabbage, slawed fine, add 
one cup of sugar, one tablespoonful ground mustard, three green 
peppers, chopped fine, one tablespoonful salt, celery to taste or 
five cents worth of celery salt, and cover with vinegar. 

Sarah Buckingham. 

Potato Salad. — Slice very thin, cold boiled or steamed pota- 
toes, season well with salt and white pepper. To every three 
potatoes use one hard boiled ^gg and one cucumber. Slice in 
the dish the potatoes, eggs and cucumber in alternate layers, cov- 
ering each with dressing, being very careful not to stir as this 
makes the salad look "mussy," nor be stingy with the dressing, 
using it with a lavish hand on top. 

Dressing, — Well beaten yolks of five eggs in five tablespoon- 
fuls of boiling vinegar, cooking bowl set in water, stirring con- 
stantly until thick when remove from the fire and add four ounces 
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butter, stirring till cool and smooth, one teaspoonful of French 
mustard, one teaspoonful onion juice or finely minced onion., one 
teaspoonful minced parsley. When ready to use on the salad, 
thin with cream, until it will just pour. Mrs. W. C.Jacobs. 

Salmon Salad, — Fill a good sized platter with the insid e 
leaves of a head of lettuce, and spread over this the salmon picked 
apart with a fork. 

The dressing is made of one cup of sour cream, two tablespoon- 
fuls of sugar, one tablespoonful of mustard, salt and pepper to 
taste — cayenne is better than black— one half cup of vinegar, three 
eggs well beaten, and stirred into the cream, then add sugar, salt, 
mustard and pepper. Put on the stove and cook as for cabbage, 
while hot add butter size of a large walnut, when cold pour over 
the salmon. Mrs. G. T. Perkins. 



Governor's Sauce. — Chop fine together one peck of green 
tomatoes, eight green peppers and four onions, to this add one 
cup of salt, and let it stand over night. In the morning drain ofT 
the juice, add one cup of sugar, one-fourth pound yellow mustard 
seed, one tablespoonful each of cloves and cinnamon, cover with 
vinegar and cook gently for two hours. When cool add one cup 
grated horseradish. Mrs. G. Johnston. 

Prepared Mustard. — Mix smooth with hot water three tea- 
spoonfuls of ground mustard, one-half teaspoonful sugar, one tea- 
spoonful flour, a little salt, add a little vinegar. 

Chili Sauce. — Eighteen ripe tomatoes, pared, three green pep- 
pers, one large onion, one cup sugar, two and one-half cups vin- 
egar, two teaspoonfuls salt, one of cinnamon, one of cloves. Cook 
the tomatoes tender, chop the onion and peppers very fine, mix 
all, and cook a few minutes. 

Oyster Sauce. — Put the oysters into a saucepan and heat 
slowly in the strained liquor, but not boil. After they have sim- 
mered a few minutes, take out the oysters, stir into the liquor a 
quarter of a pound of butter, beaten smooth with a tablespoonful 
of flour, and as it boils add a breakfast cup of cream, stirring con- 
stantly. Add the oysters and remove to the back of the stove till 
wanted. Serve with fowl, or use for filling oyster patties. 

Potted Ham. — Cut the remnants of boiled ham into small 
pieces, and pound to a paste in a mortar, softening with a little 
melted butter. Add cayenne pepper to ta&te, and put into small 
bowls or jars, pressing closely and smooth. Pour over a little 
melted butter, cover closely, and set away. This will keep for 
weeks. Mrs. J. A. Mason. 
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Pickled Eggs. — Boil the eggs very hard; when cool, cut in 
halves, lengthwise. Sprinkle them plentifully with vinegar to 
which has Been added a little melted Dutter, pepper and salt. 

Mrs. R. R. Smith. 



Devilled Eggs, — Boil eggs thirty minutes, shell them, cut 
lengthwise, remove yolks, bcald together butter and small quan- 
tity of vinegar, to which add yolks with mustard, salt and pepper 
mixed. Put back into whites. Good for lunch. 

Mrs. P. R. Smith. 



Devilled Eg^, — Boil six eggs ten minutes, put into cold 
water, peel, cut in halves, slicing a little off one end, so that the 
^%% will stand up. Remove the yolks; rub them to a smooth 
paste with a little melted butter, cayenne pepper, mustard and 
vinegar, with which fill the hollows in the whites, and serve in 
bed of white cabbage, sliced, or use as granish for meats. 

Mrs. Howard. 



Cold Catsup, — One-half peck ripe tomatoes, chopped, 
drained, one pint chopped celery, one small onion, one-half ounce 
white mustard seed, three red peppers, chopped, two teaspoonfuls 
cinnamon, same quantity each of cloves and pepper corns, one- 
half cup salt. Stir all together with vinegar to cover, and bottle. 

Mrs. Keniston. 



Mint Sauce, — Chop three tablespoonfuls mint, add a heaping 
tablespoonful sugar, and one-half coffee cup of vinegar. Stir 
while heating and serve when cold with roast lamb. 

Mrs. J. A. M. 



Dressing for Sandwiches. — Beat together halt a pound of but- 
ter, three tablespoonfuls mixed mustard, same of oil, a little white 
or red pepper, salt, the yolk .of one ^%%^ and set on ice, chop very 
fine ham and tongue, (a little chicken is an improvement.) Cut 
the bread very thin, spread on it first the dressing then the meat. 
Cover with a slice of bread, pressed down closely. Trim the 
edges, making the sandwiches as nearly one size as possible. 

Mrs. F. S. Newton. 



Cheese Scollop. — Soak one cup bread crumbs in fresh milk, 
into this beat three eggs, add one tablespoonful butter, and one- 
half ponnd grated cheese. Strew over the top sifted bread 
crumbs, ahd bake in the oven a delicate brown. 

Mrs. P. R. Smith. 



Potato Salad. — Six large, cold boiled potatoes, cut into small 
pieces, onion to taste, (celery can be substituted,) two hard boiled 
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eggs chopped fine with onion. Pour over this two large spoon- 
fuls vinegar, one- half cup butter, scalded together; two eggs well 
beaten, one small cup of cream or milk, one teaspoonful mixed 
mustard, salt and pepper, stirred to the consistency of thick cream. 

Mrs. J. A. Mason. 

Welsh Rarebit. — Melt together in a saucepan, four tablespoon - 
fuls sherry, (the California wine will answer very well,) and a 
piece of feutter size of a butternut, then add a coffeecupful of 
grated cheese, which should be rich and of medium age, four 
tablespoonfuls of milk and a little cayenne pepper — a teaspoonful 
grated horseradish is an improvement — ^and boil together a few 
minntes. Have ready some slices of bread with the crust re- 
moved, toasted and buttered on one side; lay on each piece a thin 
slice of mild, rich cheese; set in the oven till it melts; place on 
hot dish, pour over it the above mixture, and serve immediately. 

H. C. Gaylord, Cleveland. 

E scalloped Eggs, — Put into a buttered baking dish a layer ot 
bread crumbs, moistened with milk or meat broth. Add to half a 
teacup of drawn butter (for five eggs) a well beaten ^^'g'^ into 
this dip slices of hard boiled eggs, of which make a layer on the 
bread crumbs, sprinkling with minced ham, veal or chicken; then 
another layer of crumbs, covered with eggs, meat, etc., having 
crumbs as a cover. Bake twenty minutes in a moderate oven. 

Miss Francis. 



Eggs Au Plat. — Into a large, well buttered pie plate pour a 
cup of rich cream, and break into this ten eggs, being careful to 
keep them whole. Sprinkle a little salt, pepper and bits of butter 
over the top; set in oven long enough to brown over the top, but 
do not cook too long, as they will continue to harden on the hot 
plate after being removed from the oven. The eggs should be 
solid enough to be eaten with a fork, but no harder. Serve in the 
dish in which they are baked. Mrs. R. H. Wright. 
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IF YOU*€€HQ^ 

Want to Buy a House or Sell a House, 
Borrow Money or Loan Money, 
Insure Your Life or Property, 
Make a Deed or Mortgage, 

^ojto WILCOX & NOAH, 

General Real Estate, Loan and Insurance Agents, 
404 South Hiqh Street, AKRON, OHIO, 

O-OOD 



REliafale Bnnts and ShnBs 



L.'T IjOlPir Z>Xl.TOX3fil, 



Is what the People want. Q^ JJ^ MYERS 

Xlie 9oiit1i Akron 81i€»e Dealer. 

Has the reputation of meeting this demand. Call and see Bargains. 

619 South Main Street. 

F^rernS 0. Ji5e.0LV^^L^&d. 10. Kramer, 



171 Matft Street, AKRON, OHIO. 



Specialists in Court House, Jail and Prison Architecture. 



TELEPHONE 24. 



G. S. THORNE, 

FUNERAL • DIRECTOR, 

340 South Main Street, AKRON, OHIO. 



OPEN DAY AND NiaHT. TELEPHONE 198. 
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AN UNBROKEN RECORD OF SUCCESS. 

Duryka's Glen Cove Mfg. Co. received the Only Gold Medal, 
over all competitors, at Paris Exposition, 1878. 

DURYEA'S 

Satin Gloss Starch 

Gives a beautiful, white, glossy and lasting finish. No other 
Starch so Easily Used, or so Economical. 

DURYEA'S 

Improved Corn Staroh 

From the best selected Indian Corn, and warranted 
perfectly pure. 



DURYEA'S STARCH, 

In every instance of competition, has received the highest award. 

In addition to Medals, many Diplomas have been received. 

The following are a few of the characterizing 

terms of award : At 

London, 1862, for quality — "Exceedingly Excellent." 
Paris, 1867, for quality — ''Perfection of Preparation." 
Paris, 1878, for quality — "Best Production of its Kind." 
Centennial, 1876, for — "Notable or Absolute Purity." 
Brussels, 1876, for — "Remarkable Excellence." 
Franklin Inst., Penn. — "For Superior Merit, not alone 
as being the best of the kind exhibited, but as 

THE BEST KNOWN TO EXIST IN THE MARKET 

Of American Production. 

FOR SALE BY GROCERS GENERALLY. 
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f. ^. ^ILES k ®0. 



Wholesale and Retail Dealers in 



^E) f A M O K I!)©»^ 



AHn DTHEH PHEEinDS STDHBS* 



-ALSO- 



Watches, Clocks, 

Jewelry and 

Silver Ware* 



Manufacturers of all kinds of Gold and Silver Jewelry and 
Presentation Badges. 



A SPECIALTY. 

When in the city give us a call and we will be pleased to show 
our large assortment at 

9 Euclid Avenue, CLEVELAND, OHIO. 
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For Mantels and Grates, 



YOU CAN NOT DO BETTER THAN TO 



We have done the best work in the city for three years past. We carrj 
the best line of Tiles, for Hearths and Facings, and you may be sure of 
getting the latest styles, and of the work being tastefully and well done. 

MANTEL TOPS, with or without Mirrors, and any Special Work for 
the House or Office. We refer to nearly everybody in to^n, as nearly every 
one has more or less of our work 

We are giving much attention to Special Pieces for all purposes in Ma- 
hogany and other fancy woods. 

Yours Respectfully, 

JAMES & PICKTON 

MANGOLD &flOLLOWAY, 

132 South Howard St., 

Invite everybody to call and see them in their New Store, where 

will be foand a 

NOTIONS, FANCY QOOD8, LINENS, 

And House Furnishing Goods of every description. 



They make a specialty of Linens, White Goods, Embroideries 

and Trimmings, and their Hosiery stock is second to none in 

the city. Their prices always the lowest for good goods, and 

ONE PRICE FOR ALL. 
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ANN OUNCEM ENT. 

L A. BARAORE, 

154 & 156 S. Main St., Akron, 0., 

Is ready with and invites inspection of the CHOICEST LINE of chaste 

designs in 

pine and medium Furniture 

IN THIS MARKET. 

See the beautiful Antique Bedroom Suits, Sideboards, Book- 
cases, Chiffeniers, Hall Stands, Phoenix Folding Beds, 

PARLOR SUITS 

In all woods and coverings, Dining Room, Library and Office 
Furniture in all the popular woods. 



TELEPHONE NO. 262. 



L. A. HARHORE. 



f HE ♦White ♦IS* KING! 

Perfect, Powerful, 
Popular, Simple, 

Silent, Sure. 

600,000 

mute SBwinj Maefeiiies 

NOW IN USE. 




We make the White upon 
principles of 

durability, 

And Warrant it for Five Years. 
For Circulars and Particulars, address 

WHITE SEWING MACHINE CO^ Cleveland, Ohio. 
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^USE^ 



Soar 



-^i'^ 



MARSEILLES 

WHITE SOAP 

is unexcelled for 

fWashingFlannels. 

It will not "full up" as 
when washed with ordi- 
nary Soap, and will re- 
main 

Soft and Beautiful. 



SAVE YOUR MARSEILLES SOAP WRAPPERS! 

Mail us 15 Colored Marseilles Soap Wrappers and we will send 
you a handsome set of Picture Cards. 

LAUTZ BROS. & CO., Buffe-lo, N. Y. 



^USE^ 



-BEST- 

BIRSOIP 

MADE. 



Cut Full Pound. 




SAVE YOUR ACHE WRAPPERS! 

Mail us 15 Colored Acme Wrappers and we will send you a hand> 
some set of Picture Cards. 

LAUTZ BROS. & CO., Buffalo, N. Y. 
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VEG-ETABLES. 

No llf« worth naming ever oomes lo good, 
if always uonrlsbed on the self-same foou. 

Boston Baked Beans, — Use the smallest white bean; soak 
over night. In the morning add fresh cold water, let parboil one 
hour, slowly. Put in bean pot, allowing to one quart beans one 
pound salt pork, (fat,) three tablespoonfuls molasses. Fill bean 
pot with boiling water, replenishing all day as it boils out, until 
one and one-half hour before serving. Bake in moderate oven. 
Beans should be a light brown when done. The proper bean pot 
is smaller at the top than the bottom; can be found at all pot- 
teries. Bake twelve or fourteen hours. Mrs. J. A. Mason. 

Macaroni and Cheese. — Wash the macaroni, and put into boil- 
ing milk and water for fifteen minutes; drain into a colander, cut 
into pieces an inch long, and put a layer into a large pudding 
dish, then a layer of grated cheese, with a sprinkle of dry mus- 
tard, or curry, salt and butter, then a layer of macaroni, tfien the 
cheese, etc., thus filling the dish, the cheese being the top layer, 
and bake a good half hour in a quick oven. Mrs. Howard. 

*' And e'en if the moon be not made of green cheese. 
There are some good things that are, IT yon please." 



Schmier-Kaese. — ^Take thick milk, heat it just a little, then put in 
a bag and hang up to let all the whey drain off, then put it in a 
crock and stir it until fine. To a gallon of schmier-kaese add one 
quart of cream ; salt to taste. N. B. 

Macaroni. — Break into pieces an inch long the best Italian 
macaroni; when boiled soft, lay in a dish with alternate layers of 
grated cheese, bits of butter, pepper and salt, with grated cheese 
on the top. Pour over it a cup of milk and bake in a moderate 
oven till well browned. Mrs. J. A. Mason. 

Riced Potato. — Heat a flat dish and the colander. With a 
spoon rub mashed potato through the colander, onto the hot dish, 
being careful that the colander does not touch the potato on the 
dish. It is best to put in but a few spoonfuls at once. When all 
has been pressed through, place the dish in the hot oven for five 
minutes. 

In cooking turnips, beets, and the like, a little sugar is an im- 
provement. 
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Macaroni, — Stew in salted water till soft one-half pound 
broken macaroni. When done, drain off the water, add a cup of 
cream or milk, a tablespoonful bread crumbs, made to a paste 
with two tablespoonfuls butter, teaspoonful curry, tablespoonful 
grated cheese, stew five minutes, set in the oven to brown. 

Miss Angel. 

Cream Potatoes. — Boil the potatoes in the skin. When cold, 
peel, chop fine; into a baking dish put a layer of potatoes, with 
salt, pepper and butter, then a layer of potatoes, repeating till the 
dish is full. Nearly cover them with sweet, rich cream and bake. 

Mrs. C. E. Perkins. 



Potatoes Baked with Roast Beef, — Pare the potatoes, cut in 
halves, lay around the meat in the dripping pan; about half an 
hour before serving sprinkle with salt and pepper and bake. 
Serve on the same platter as the meat, being placed around the 
edge. 

Boiled Potatoes. — Twelve medium sized potatoes, one table- 
spoonful of salt, and boiling water to cover. Boil fifteen minutes, 
then add salt, and boil fifteen minutes longer. Pour off every 
drop of water. Take the cover from the saucepan and shake the 
potatoes in a current of air. Place the pan again on the stove and 
cover with a clean, coarse towel till serving. 



Escalloped Potatoes. — Cover the bottom of a baking dish with 
a layer of cream sauce, then a layer of cold boiled potatoes sliced 
very thin., sprinkled with chopped parsley and moistened with 
sauce, continuing this till all the material is used, the last layer 
being the sauce. Cover with sifted crumbs, putting bits of butter 
on the top, and bake twenty minutes. One pint of sauce, one 
tablespoonful chopped parsley, half a cup of bread crumbs, salt 
and pepper to taste. 

Rice Cakes. — One pint sweet milk, one pint cold boiled rice, a 
little melted butter, three well beaten eggs, a pinch of salt. Bake 
in iron gem pans thirty minutes. Mrs. C. E. Perkins. 

Corn Oysters. — Beat well together one quart of grated corn, 
three yolks of eggs and three or four grated crackers, season with 
salt and pepper and beat in, just before frying in hot lard, the 
whites, whipped stifi'. Fry a light brown. Mrs. W. J. Ellis. 

A Cheese Relish, — Four ounces of flour, four ounces of cheese, 
and three oimces of butter; knead together with salt and pepper 
and a dash of cayenne pepper, roll thin, cut in strips, and bake a 
delicate brown. Mrs. E. O. Stanley. 
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Green Corn Pudding". — One quart milk, six eggs, two table- 
spoonfuls melted butter, one tablespoonful white sugar, one can^ 
or one dozen ears green corn. Beat the corn and yolks of eggs 
together, add milk and butter gradually, beating hard all the while, 
then sugar, a little salt, and lastly the whites beaten stiff. Bake 
slowly an hour^ at first covered, then remove the cloth and brown. 

Miss Carpenter. 



Corn Oysters. — One pint grated sweet corn, one small teacup 
of flour, two eggs, one tablespooiiful butter, salt and pepper. 
Drop from spoon into hot butter and fry brown. Mrs. Latham. 

Stewed Tomatoes. — Stew as usual, when quite off the boil, stir 
in quickly three well beaten eggs. J. A. M. 



Potato Rolls. — Boil and mash fine four large potatoes, adding 
a tablespoonful of butter and salt to taste, half a pint milk, half a 
teacup of yeast, with flour sufficient to make a dough; knead the 
dough, set it to rise when light, mold into little rolls, place on 
buttered tins to rise again, then bake. Miss Carpenter. 

Cooked Green Peppers. — Wash the peppers thoroughly and 
cut out the seeds, fill with cold meat chopped fine, and bread 
crumbs, seasoned with salt, butter and pepper. Rub the ouside 
of each pepper with lard and bake half an hour. 

Mrs. Fannie C. Wager. 

Stuffed Eggs. — Boil hard one dozen eggs; when cold, cut 
into two parts. Mash the yolks thoroughly, adding pepper and 
salt to taste, two tablespoonfuls of salad oil, one dessert spoonful 
of tarragon vinegar, and a pinch of cayenne pepper, and replace 
in the cavities. Mrs. Fred. Ely, Cleveland. 

Rice Croquettes. — One teacup of rice to one pint of milk, and 
one pint of water. Let cook in a crock until stiff. Mix with it, 
virhen cold, one ^^'g- a spoonful melted butter, season with pepper 
and salt. Roll in balls with a little flour, and fry in hot lard, send 
to table hot. Mrs. C. H. Brown, 



Dressing for Sandwiches. — One half pound nice butter, three 
tablespoonfuls of mixed mustard, three spoonfuls salad oil, the 
yolk of one hard boiled ^%%., rubbed to a smooth paste, with a little 
salt and pepper, then set on the ice to cool. Chop very fine any 
meat but beef, cut the bread very thin, spread it with dressing, 
then with meat, cover with bread, press closely, trim the edges^ 
making the sandwiches one size. Mrs. G. T. Perkins. 
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Mmnmm. Tiiiirog 



WITHOUT A PLATE. 



If you have been so unfortunate as to lose one or more of your 
teeth, make a thorough investigation of this method of restoring 
lost teeth. Explanations will be given and references had to over 
600 citizens of the City of Cleveland and other cities who have 
had their lost teeth restored at the Office of 

FRANK DOWD, D. D.S., 

Savings and Trust Co.'s Building, 

44 EUCLID AVENUE, CLEVELAND, 

Rooms 21, 23 and 24, 

And who speak in the highest praise of the method. Judge D. 
R. Tilden says^ "They are simply perfection." 

Reference will be given to parties in Akron who are wearing 
these teeth with perfect success. 
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The Diamond |||atch Co. 

AKRON, - - - OHIO. 

MANUFACTURERS OF 

EIIIT VIlTTiMITGBES. 

OUR DAILY CAPACITY IS UPWARDS OF 

5 0,00 0,000 MATCHES, 

And the goods are sold by every reliable dealer. 



'THE BEST IS THE CHEAPEST." 



LADIES, TAKE NOTICE. 

YOU CAN HAVE 

A PERFECT FITTING ^N ^N O O T T 
AND COMFORTABLE V/ V^ K O t I 

BY APPLYING TO 

G. A. ESTERI2Y, 

99 EUCLID AVENUE, CLEVELAND, OHIO. 

Superior Material and Finish. Corsets fitted to all forms on shortest 
notice. Corded Health Waist, Stocking: and Skirt Supports, Bus- 
tles and Paniers, and all Ladies' Furnishing Goods. Also 

SOLE AGENT FOR THE IMPERVIOUS 

Crape and Lace Refinishing and French Dyeing Co. 

Old Crape and Lace can be rendered equal to new. Goods of all 
kinds Cleaned and Dyed without taking apart. Gloves Cleaned and 
Dyed Black. Feathers Cleaned, Dyed and Curled. All orders by 
mail or otherwise promptly attended to. 

AGENTS WANTED. 

-57- 



Digitized by 



Google 



ipmm J^mismM: Wm%. 



T. W. CORNELL, President CvLc> W. McFARLIN, Cashier. 




EDWARD OVIATT, Vice President "^Jf-' J. B. WRIGHT, Ass't Cash'r. 



O. C. BARBER, T. W. CORNELL. M. McFARLIN, 

President Vice President. Secretary and Treasurer. 



PnrlagE Straw Bnard En. 



WORKS: OFFICE: 

NEW PORTAGE, OHIO. AKRON, OHIO. 
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SMITH BROS.' 



Flavoring Extracts 



Are used and endorsed by the best Hotels, Confectioners and 
Grocers in the country. They are PERFECTLY PURE and of 
Great Strength, not only true to their names but are prepared 
from fruits of the best quality, and so highly concentrated that a 
small quantity only need be used. 

FOR SALE BY GROCERS GENERALLY. 

Pef.SeljDinaeliepMilliDjiCo. 

AKRON, OHIO, 

Having rebuilt and regained the manufacturing capacity of the 
• works, are now ready to supply all with its justly celebrated 

Rolled Avena and Oat Meal, 

Cracked and Rolled Wheat, 
Parched Farinose, 

Farina, Corn Meal, 

The Famous F. S. New Process and White Wheat 

ORAHi^M FEi.OX!JR. 

If you are dissatisfied with cereals purchased during the time of 
our inability to fill orders, you can hereafter confer a favor 
upon the nianagement by insisting upon getting our goods in 
original packages. 
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Tropical Fruits, IKuls, Candies, &c«, fumislied for Parties and ^Veddingrs 

irtf — — 



at all times, at Reasonable Prices* 



TELEPHONE NO. 289. 



L. LASKARIS, 

z6o S. HOMrard (*t., AKRON, O. 
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Ertablished In 18S«. 




POHED MEATS, LUNCH MEATS, BONELESS HAMS 

ROLLED OX TONGUE, GAME, CURRIED FOWL, 

BONED TURKEY, BONED CHICKEN, 

''nUFFLEO CHICKEN LIVERS. SOUPS, PLUM PUDDING, 

EXTRA QUALin PEACHES AND PEA RS. &C. 

^^Xo voider used inside the Can. No acid 
ever used in soldering the Cans. 
We make no pretension to cheap prices, but 
Saarantee qaality of every Can. 
Sold by all first-class Grocers. 

UGUUS9I k RmnS, ina, ItiUwan. 
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DESSERTS. 

** We buy ashes for bread; 
We buy diluted wine; 
Give me of the true, - 
WhOHe ample leaves and tendrils curled 
Among the silver hills of Heaven, 
Draw everlasting dew. 
Wine of wine, 
Blood of the world, 
Form or Forms, and mold of statures, 
That I intoxicated. 
And by the draught assimilated, 
May float at pleasure through all natures, 
The bird language rightly spell, 
And that which roses say so well/'— R. W. Emerson. 

Chinese Method of Cooking- Rice. — Into a large milk piin of 
boiling water, slightly salted, scatter a cup of rice, (unwashed of 
course.) The pan must be sufficiently large to allow each grain 
to "crawl." Let it boil about twenty minutes, then turn into a 
sieve, that all the water may drain off, and serve. Chopsticks and 
bowls usually accompany this celestial dish, but it may be eaten 
with spoons if preferred. Mrs. R. H. Wright. 

Hard Sauce for Puddings. — Beat well together one cup but- 
ter and three cups of sugar, adding any flavoring desired, and 
smooth into shape with a knife dipped into cold water. 

Banana Pudding. — Cut stale sponge cake in slices, and place 
in a glass dish with alternate layers of sliced bananas, and pour 
over all a custard, made of yolks of eggs, milk and sugar, flavor- 
ed with vanilla, covering the whole with the stiff beaten whites. 

Mrs. J. H. Collins. 

Princess Pudding. — Pour over alternate layers of thin bread 
and butter and any kind of canned fruit, (peaches are best,) a 
custard made of eggs and milk, proportioned to the size of the 
pudding pan, bake and eat with a sauce of butter and sugar beat- 
en to a cream. Mrs. Carpenter. 

Whortleberry Puddi^ng. — One cup sugar, one half cup butter, 
two cups flour, one half cup milk, two eggs, one teaspoonful bak- 
ing powder, one cup berries. Bake in small cake tins. Sauce: — 
Two cups sugar, one cup butter beaten to cream, one cup boiling 
water, whites three eggs. Flavor to taste, but sherry wine is 
best. Mrs. W. B. Raymond. 
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Royal Diplomatic Pudding, — Soak half a box of gelatine in 
half a cup of cold water two hours, then add two thirds of a pint 
of boiling water, the juice of a lemon, a cupful of sugar, and half 
a pint of sherry wine; stir thoroughly and strain. Have two 
molds, one holding two quarts, the other one quart. Put a layer 
of the jelly over the bottom of the large mold and place it on the 
ice. When hard garnish with candied cherries cut in halves, and 
pouring a few spoonfuls of liquid jelly (not hot,) to hold them, 
then pour in enough to cover them. Set again on the ice. When 
the jelly is perfectly hard, set the small mold in the center of the 
large one, filling the space between with jelly. Fill the small 
mold with ice, and set both in a basin of ice water. When the 
jelly is again hard, remove the ice from the small mold which fill 
with warm water and lift out carefully. Fill the vacant space 
with a custard made by the following recipe; soak half a box of 
gelatine in half a cup of cold water, then added to a scant cupful 
boiling milk, with the well beaten yolks of five eggs and half a 
cupful sugar, creamed with eggs, strain and add two tablespoon- 
fuls wine, and one teaspoonful vanilla. When the custard begins 
to thicken add half a pint of cream, whipped to a froth. Pour 
this custard into the space mentioned and let it stand till it hard- 
ens. Turn the pudding out of the mold and serve with soft 
custard poured round it. Mrs. E. Steinbacher. 

Biron. — Beat to a stiflf froth the whites of four eggs and four 
tablespoonfuls of sugar, flavor with two thirds teaspoonful vanil- 
la; pour over one third of a box of gelatine, dissolved in warm 
water, sufficient to cover it, beat till cold, put into a mold and set 
on the ice. Serve with cream. Miss Frank. R. 



Lemon Pudding. — One quart of milk, two cups of bread 
crumbs, four eggs, one half cup of butter, one cup white sugar, 
two lemons, the rind of one grated. Soak the bread crumbs in 
the milk, and the beaten yolks and butter and sugar stirred to a 
cream, also the lemon. Bake until firm, then cover with a smer- 
ing of the whites whipped to a stiflf froth, with three tablespoon- 
fuls powdered sugar, with a little lemon juice. Brown slightly. 
Orange pudding can be made the same way. Mrs. King. 

Steamed Pudding. — Beat thoroughly together three eggs, 
tablespoonful of melted butter, salt, one cup sugar, one of sweet 
milk, three of flour, two tablespoonfuls baking powder, put into 
a buttered dish and steam two hours. Serve with wine sauce. 

Miss Angel. 



Plain Cerealine Flake Pudding. — ^Two cupfuls of scalded 
" Cerealine," cold, three eggs, two tablespoonfuls of sugar, half 
cupful of milk, half teaspoonful of salt, one tablespoonful of but- 
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ter. Add the milk and butter to the " Cerealine " and rub it 
smooth; add the salt, sugar and nutmeg to suit the taste; beat the 
eggs to a light froth and stir into the mixture ; put it into a well- 
buttered pudding dish and bake one-half hour, and serve hot 
with sweetened cream. 



Gelatine Pudding, — Make a boiled custard with the yolks of 
four eggs, a pint of milk, and sugar to taste. Soak a third of a 
box of gelatine a few minutes in a little cold water, then dissolve 
it with three fourths of a cupful of boiling water. When the 
custard is cool, add the dissolved gelatine and beaten whites of 
the eggs and put into a mold. Serve with whipped cream. 

Mrs. King. 

Pastry Cream. — Two cupfuls of " Cerealine,'^ two cupfuls 
of sugar, one tablespoon ful of butter, one and a half pints of 
milk, two teaspoonfuls of vanilla, yolks of 5 eggs. Bring the milk 
to a boil with the sugar, and add the '* Cerealine," as soon as it 
reboils take it from the fire, beat in the yolks, return to the fire 
two minutes to set the eggs; add the extract and butter, and use 
when cold. 



Puff Paste. — One cupful of '* Cerealine." two cupfuls of but- 
ter, one teaspoonful baking powder, one large cupful of ice-water, 
three cupfuls sifted flour, yolk of one egg, a little salt. Sift the flour 
with the baking powder^ place it on a pastry-slab or mouldingboard 
then add the "Cerealine" and mix thoroughly, form the whole into a 
ring, place the egg-yolk and salt in the center. Add a little ice- 
water, and from the inside of the ring gradually take flour, adding 
ice-water every time until you have a smooth, firm paste, very 
tenacious and lithe. Place it on the ice for fifteen or twenty min- 
utes, then roll out to the size of a dinner plate. Work the salt and 
butter milk out of the butter, and cut the butter in small pieces 
and place on the dough. Work the edges of the dough over the 
butter, carefully covering it. Tiirn it upside down, and roll out 
very thin; turn it back again and fold into a three square. - Re- 
peat the rolling and folding three times. Between each turn or 
operation of folding and rolling, put the dough on a thin tin, and 
place the tin on ice. As soon as it chills it will roll easily. 



Sauce for Sponge Pudding. — Beat to a cream two cups of 
pulverizedf sugar and one-third of a cup of butter, then add one 
cup sweet cream, one nutmeg, one pint sherry wine; stir well 
and heat slowly in a pan set in hot water, but do not allow it to 
boil. Mrs. Fred Ely, Cleveland. 

Small Almond Pudding. — One-half pound sweet almonds, six 
bitter almonds, one-fourth pound sugar, two tablespoonfuls sifted 
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sugar, two tablespoonfuls cream, one tablespoonful brandy. 
Blanch and beat the almonds to a paste with a spoonful of water; 
warm the butter and mix the almonds with this, and add the other 
ingredients, leaving out the whites of two eggs, mixing thor- 
oughly. Butter some cups, half fill them and bake from twenty 
to thirty minutes. Turn them out and serve with sweet sauce. 

Mrs. Alden. 




Sponge Pudding, — One-fourth pound flour, one-fourth pound 
pulverized sugar, one-fourth pound butter, one quart milk, and 
sixteen eggs. Put the milk in a pail and set into a kettle of boil- 
ing water; mix the flour with cold milk reserved from the above, 
and stir into the milk when scalding hot, stirring briskly until it 
thickens, then add butter and sugar, not beaten, then the well 
beaten yolks of the eggs, lastly the whites, whipped to a stiff 
broth. Bake in a buttered pan about half an hour, setting the 
pan into a dish of water. Mrs. Fred Ely, Cleveland. 

English Plum Pudding, — One pound each of currants, suet 
and sugar, two pounds raisins, one-half pound each of flour and 
bread crumbs, one-fourth of a candied orange and lemon peel, one 
teaspoonful of allspice, one nutmeg, one teaspoonful cinnamon, 
half a teaspoonful cloves, small teaspoonful' salt, eight eggs, one- 
half pint sweet milk. Steam six hours. Mrs. Boyd. 

Fig Pudding. —One-half pound figs, cut fine, six ounces each 
of bread crumbs, suet and sugar, three eggs, two teaspoonfuls 
cinnamon. Boil or steam two hours. 



Sauce. — Beat well together two cups sugar, butter size of an 
^%%'> yolks of two eggs, put into a pan of water on the stove to 
melt, stirring all the time. Remove from the stove and stir in 
two or three tablespoonfuls of cream, add thfe whites well beaten, 
and set away to cool. Mrs. King. 



Puff Pudding. — One coflfeecup of flour, small piece of butter, 
heaping teaspoonful baking powder, milk to make a thin batter. 
Cover the bottom of a buttered dish with some of the batter, then 
a layer of any fruit, alternating with batter, the batter being last. 
Steam an hour, and serve with any sauce. Anna Lees. 

Corn Starch Cocoanut Pudding. — One pint rich milk, two 
tablespoonfuls corn starch, one-half cup of sugar, three eggs, salt, 
vanilla. Stir eggs, sugar and milk together, put on the stove and 
when it begins to boil add the corn starch dissolved in a little 
milk. Stir constantly for a few minutes, when it will become a 
smooth paste, then add half a grated cocoanut, put into a mold 
and set to cool. Serve with whipped cream. Mrs. King. 
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Graham Pudding, — One cup each of molasses, sweet milk 
and raisins, two cups Graham flour, one ^^%^ a little salt, one tea- 
spoonful soda in molasses. Steam two hours. 

Mrs. A. K. Brewster. 



Apple Batter Pudding. — One pint rich milk, two cups of 
flour, teaspoonful salt, one-fourth teaspoonful soda, four eggs. 
Place in a pudding dish eight apples, pared and cored, and pour 
over them the batter. Bake an hour, and eat with a sauce of 
butter and sugar beaten to a froth. Mrs. Carpenter. 

Baked Indian Pudding. — ^Two cups Indian meal, two quarts 
milk, one cup chopped suet, one-half cup butter, one cup brown 
sugar, one cup raisins, two eggs, two tablespoonfuls flour, same 
quantity cinnamon, a little salt. Heat the milk, stir in the meal, 
and when cool, add other materials. Bake in a slow oven three or 
four hours. Mrs. Capt. H. H. Brown. 



Pudding Sauce.^'Qe^.t thoroughly the whites of two eggs 
with one cup powdered sugar; heat one tablespoonful brandy, 
same quantity of butter and four tablespoonfuls of water together, 
when boiling, stir in the eggs and sugar, b,ut not till ready to 
serve. Miss King. 

Plum Pudding. — One pint each of stoned raisins, currants, 
suet, (chopped fine,) flour and bread crumbs, one cup molasses, 
two cups of brown sugar, one of milk, four eggs, one nutmeg, a 
teaspoonful cinnamon, candied orange, citron, a teaspoonful soda, 
mixed well together, and steamed four hours. 

Mrs. P. Bennett. 



Roly Poly Pudding. — Make a dough of a quart of flour, but- 
ter size of an Qg^^ two teaspoonfuls baking powder, one of salt, 
milk to make soft dough, roll out, spread with jelly, or any kind 
of fruit, fresh or canned, fold together, pinching the edges so that 
the juice does not run out, steam one hour, or wrapped in a thin 
bag, boiled forcy minutes. 

Steamed Pudding. — One pint of flour, a little salt, two tea- 
spoonfuls baking powder, milk to make a soft dough, stir in any 
fruit, steam one hour. Mrs. Adams. 



Sauce. — One cup pulverized sugar, two tablespoonfuls butter 
stirred to a cream, and add one half cup of cream, drop by drop. 

Miss L. Dresher. 



Apple Tapioca Pudding. — To one half teacupful tapioca add 
one and one half pints cold water. Let it stand on the stove till 
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cooked clear, stirring to prevent burning, remove, sweeten and 
flavor with wine and nutmeg; pour thisi into a dish in which have 
been placed six or eight apples, pared and cored, bake until the 
apples are done. Serve cold w^ith cream. 

Mrs. Harrv Baldwin. 



Rice Pudding, — One quart of milk, one cup rice. Pour boil- 
ing water over rice several times to make it swell. Sweeten to 
taste with white sugar. Add one cup raisins, a little butter, a 
little salt. Bake two hours. Mrs. C. H. Brown. 



Walnut Pudding, — One cup chopped nuts, two of graham or 
whole wheat flour, one half cup molasses, one half teaspoonful 
soda, mixed with the flour, one cup sweet milk, a little salt; steam 
two and a half hours. 



Lemon Meringues, — One cup sugar, one lemon, a piece ot 
butter the size of a walnut, one tablespoon corn starch, yolks of 
two eggs, one cup of boiling water. Rub butter and sugar to- 
gether add the eggs, rind and juice of the lemon, bake like a cus- 
tard pie. When done beat the white of the eggs, add two table- 
spoonfuls sugar, and spread on the pie and brown. After pour- 
ing boiling water on the corn starch let it cool before using. 

Mrs. Humphrey. 

Orange Pudding. — Boil one quart of milk in a farina boiler, 
stir in quickly the yolks of three eggs, well beaten, two table- 
spoonfuls sugar, same of corn starch dissolved in a little milk, one 
teaspoonful vanilla. When the custard is cool, pour it over six 
large oranges sliced, and placed in a pudding dish, cover the 
whole with a meringue of whites three eggs, one half cup sugar, 
flavor with vanilla, and brown with a heated shovel. 

Mrs. W. A. Frisbie. 



Cream Pie, — Boil a pint of milk, and while hot stir in one 
half cup sugar, one ^^%^ one fourth cup flour, two tablespoon fuls 
milk. Flavor with lemon and pour on the crust which must have 
been baked before. Mrs. Wm. Deane, Norwood, Mass. 



Mock Mince Pie, — Six crackers, two cups boiling water, poured 
over crackers, one cup raisins, one cup salt pork chopped very 
fine, one cup molasses, one cup sugar, three-fourths cup vinegar, 
spice to taste. Miss Bartlett. 



Annie! s Lemon Pie, — Beat thoroughly together yolks of three 
eggs, one grated lemon, one cup sugar, two thirds cup cold water, 
two tablespoonfuls corn starch, piece of butter size walnut, bake 
in a rich crust. After it is baked cover the top with meringue 
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made with whites of three eggs well beaten with two tablespoon- 
fuls pulverized sugar. Mrs. W. B. R^iymond. 

Suet Pudding". — One cupful each of molasses, milk, suet well 
chopped, and fruit, four cups flour two teaspoonfuls soda. Steam 
two or three hours. 



Sauce. — Beat thoroughly together, one cup sugar one half cup 
butter, add one cup boiling water, one well beaten egg, flavor to 
taste. Mrs. A. K. Brewster. 



Tapioca Cream. — Soak three tablespoonfuls tapioca two 
hours in water sufficient to cover it. Boil the milk, stir in the 
tapioca, and when it boils again, add the yolks of three eggs well 
beaten with one cup sugar. Stir for ten minutes. Remove from 
the stove add well beaten whites. Serve cold. Miss Perkins. 



Mince Meat. — Mix well together three lbs., cooked lean beef, 
two lbs. suet, five lbs. apples, all chopped as fine as possible, three 
lbs. raisins, one half a citron chopped fine, three lbs. sugar, one 
heaping teaspoonful each of ginger, cinnamon, and nutmeg, a 
scant half teaspoonful cloves, same of allspice, one teaspoonful 
salt, juice of two lemons, one pint of water in vvhich the peel of 
the lemons have boiled for three minutes, and into* which have been 
stirred one tftmbler current jelly and as much cider as is needed 
to moisten the meat, set over the fire till heated through. 

Mrs. Collins. 



Blackberry Wine. — Measure the berries and then bruise them. 
To one gallon add one quart of boiling water, let it stand twenty- 
four hours, stirring occasionally, strain into a cask. To every 
gallon add two pounds sugar. Cork tight and let it stand three 
months, it will then be ready for use. G. P. H. 

Dish of Snow. — Add to a quai t of cream the whites of three 
eggs well beaten, four tablespoonfuls of sweet wine, sugar to 
taste and a teaspoonful vanilla, beat to a stiff* froth and serve in a 
deep glass dish. Mrs. Marvin. 

Cottage Cheese. — Strain through a bag, a pan of well scalded 
clabbered sour milk until the clabber is quite dry. Work this 
well with the hands, moisten by adding a little butter, cream arid 
plenty of S4ttt, then make into cakes. Mrs. P. R. Smith. 

Lemon Pie. — Beat well together juice and grated rind of two 
lemons, three cups of sugar, three tablespoonfuls melted butter, 
yolks of six eggs, adding the stiflf whites just as it is put into the 
paste. Mrs. R. L. Ganter. 
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Coffee. — One third Mocha two two thirds Java, or all of either, 
to taste; but do not fancy that first class coffee can be made from 
any of the cheaper grades, for it will fail; and, do not adulterate, 
for that was done before it reached you. If a filter be used, this 
is the better Method: use to every quart of water, one half cup of 
ground coffee; if the coffee be boiled, pour the boiling water on the 
coffee, which is ground much coarser than for filtering, where the 
boiling water leeches through the coffee, using the same proportions 
as already given, and boil only three or four minutes^ closely 
covered. Mrs. W. C. Jacobs. 



Chocolate. — Six tablespoonfuls of grated chocolate to one pint 
each of milk and water. Rub the chocolate smooth with cold water, 
then pour on the boiling water, boil twenty minutes, add the 
milk and boil five minutes longer, stirring frequently. Sweeten 
to taste. Mrs. C. P. Humphery 

A Nice Dessert. — Core one dozen good ripe apples, filling the 
vacancy with sugar and a small piece of butter, put them into a 
shoUow pan, tilled half full of boiling water and set into the oven. 
When the apples have cooked for an hour, pour the juice into a 
pan and add a half cup of sugar, boiling it till it is thick syrup. 
The apples are to be returned to the oven for another hour, or 
till they are thoroughly done. Then put into a dish and the sy- 
rup poured over them. Serve with a tablespooirful of cream 
made thus; to the stiff beaten whites of two eggs add slowly one 
half a cup of pulverized sugar, flavored with vanilla, poured over 
each apple. Mrs. Mabley. 

Dulce De Co Co. — Boil together until a thick syrup, one lb. 
granulated sugar and one cup of water, then add one grated coca- 
nut cook five minutes, stirring constantly. Take from the fire add 
the beaten yolks of four eggs, mix well, pour into a flat oval dish, set 
in the oven to brown, and serve cold. Eva Mablv. 



Russian Crea/n.-^M-ake a boiled custard of one quart of milk, 
one cup of sugar, yolks of four eggs; remove from the stove, add 
one third box gelatine dissolved in one half pint of hot water, 
beaten whites of four eggs and teapoonsful of vanilla. Serve cold. 

Eva Mablev. 



Ambrosia, — Six sweet oranges, peeled and sliced, one pine- 
apple peeled and sliced, the core gfrated, one grated cocoanut. 
Alternate layers of the fruit and grated nut, sprinkling pulver- 
ized sugar over each layer. Mrs. Fannie C. Wager. 

yellied Fruit. — Put into a dish, in layers, two oranges, cut in 
pieces, three bananas, sliced, and one pint of shredded pineapple, 
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and pour over this a jelly made of one half box of gelatine dis- 
solved in one pint of water, one and one half cups sugar, with 
juice of two lemons and two oranges. Serve cold with whipped 
cream. Mrs. J. Boyd. 

Wine yelly. — Pour a pint of cold water on a box of gelatine, 
let it stand one or two hours, then add one and half pounds white 
sugar, juice of two oranges and two lemons, teacup sherry wine 
Pour over all one quart boiling water, then strain. 

Mrs. N. P. Goodhue. 



Velvet Cream. — Dissolve one half ounce of gelatine in a tea- 
cup of white wine (keeping it standing in warm water.) When 
dissolved add to one pint of cream sweetened to taste, the gela- 
tine and juice of one large lemon, and pour into the mold, setting 
in a cool place, till served. N. S. 

Orange Sherbet. — One tablespoon ful gelatine soaked in half a 
cup of cold water until soft then pour over one half cup bc/iling 
water, add one cup cold water, one cup sugar, the juiceof six 
oranges, which will be one pint of juice. When the sugar is 
dissolved, strain, and freeze. Mrs. A. L. Conger. 

Pineapple Sherbet. — One tablespoonful gelatine soaked in 
cold water, till soft, then pour over one fourth of a cup of boiling 
water add one pint of cold water, one pint of sugar, one grated 
pine apple, then freeze. Mrs. A. L. Conger. 

Apple Cream. — Pare six large apples, stew and mash them to 
a pulp. When cold add whites of four eggs well beaten, four 
tablespoonfuls sugar, beat well and flavor to taste. 

Mrs. A. L. Conger. 

Spanish Cream. — One fourth box gelatine, one and one half 
pints of milk, three eggs, three fourths cup of sugar. Boil the 
milk, and add yolks of eggs and sugar well beaten, then gelatine, 
boiling five minutes. Then remove from the fire, add the whites 
beaten stiff*, and set on the ice. Mrs. P. W. Leavitt. 



Creafn. — Whip stiff" a pint of cream, then add the whites of 
three eggs beaten stiff*, and mixed, one cup of sugar, flavored 
with a teaspoonful of almond. Pour into a glass dish and set on 
ice. Mrs. P. W. Leavitt. 



Pudding" Sauce. — Beat to a cream one cup of butter and one 
cup of sugar, flavor with nutmeg or vanilla; pour over this, 
slowly, boiling water, stirring constantly till it is the consistency 
of cream. Miss Ganter. 

-70— 



Digitized by 



Google 



Baked Apple Pudding. — Five moderate sized apples, two 
tablespoonfuls finely chopped suet, three eggs, three tablespoon- 
fuls of flour, one pint milk. Mix the flour to a smooth 
batter with the milk, and the eggs, well beaten, put into a but- 
tered dish. Cut the apples in halves and lay them in the batter; 
shake the suet over the top, and grate over the whole a little nut- 
meg. Bake an hour, and when served cover with fine sugar. 

Mrs- Alden. 



Winejelly. — One pound sugar, one pint of wine, one and one 
half ounces gelatine, one lemon, one quart water. Put the water 
over the gelatine, keep warm till dissolved, put in a porcelain 
kettle with sugar, wine and lemon, sliced, and boil twenty 
minutes. Mrs. Mary McCurdy. 

Velvet Cream. — One half ounce of gelatine dissolved in white 
wine, one pint of cream, juice of one large lemon. Sweeten the 
cream to your taste. 



Mountain Devj. — Make a pudding of the yolks of three eggs, 
one pint of milk, four tablespoonfuls of rolled crackers and a 
little salt. When baked, cover the top with whites of three eggs 
beaten stiff* with one cup pulverized sugar, flavored with lemon, 
and return to the oven five minutes. Mrs. Chas. H. Brown. 
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Sawdust Pudding. 



A combination, commonly called a Cot- 
tage Pudding ; the proof is not in the eating 
but in the making. It can be made in the 
torm of the humble cot, or the more preten- 
tious residence, by commencing at its foun- 
dation. When raised, add a quantity of 
good siding ; to have it light, put in a bay 
window, and to prevent a fall, have the 
stairs inclosed. Ornament with gable orna- 
ments, and cover with shingle sauce. 

For the exact proportions of a Sawdust 
Pudding call on 



tumbcr gealer • and • Contractor 

888 8. MAIN 8TREET, nearly opposite Market House. Telephone 274. 

HlRD SEU6D # COIQFOIITIite SI06S 



-A SPECIALTY, AT THE * 



Black gear Shoe Parlor. 

You will always find the largest stock of 

AND DIAMONDS AT 

PeLTZ 5. FRANK'S 
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At all times will it pay to visit our store, 
as we always have special bargains in our 
various departments. 

J. KOdS S: Co., 

ODE PtlCE DteTlilEXS, 

225-227 Howard Street. 

£• H. Merrill & Co.. 



404 South Main Street. 
MANUFACTURERS OF ALL KINDS OF 

Stoneware, Meat Tubs, Jelly Cups, 

Fruit Jan, Flower Pots, Bean Pete, Catsup Bottles, 

Pie Plates, Vases for Decorating, Ac, &c„ Ac. 



-Manufacturers of superior brands of— 




'5 

143, 145 and 147 N. Howard St., 
-A.K:R<03sr, o. 
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A. L. CONGER. President. GEO E. DANA, Secretary. 

GEORGE BARNES, Chairman. W- W. COX. Ass't Treas. 

I. C. ALDEN, Treasurer. C. E. SHELDON, Gen'l Sopt. 

D. M. GARRETT, Supi. ot Agencies. 



TlieWliitiiiaDiBaPDesMrj.|;o. 



MANUFACTURERS 



^MOWER KNIVES^ 

Reaper Sickles, Sections, 

GUARD PLATES, COMPLETE CUTTING 
APPARATUS, &c. 



FACTORIES : 

AKRON AND CANTON, OHIO, 
SYRACUES, N. Y., ST. CATHARINES, ONT. 

BRANCH HOUSES : 

BOSTON, MASS. CINCINNATI, OHIO. 

PHILADELPHIA, PA. CHICAGO, ILL. 

KANSAS CITY, MO. 
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1784. 1887. 

BARBOUR'S 



F lax T hreads, 

USED Br LADIES E VERYWHERE IN 

Embroiderg, Knitting and Crochet |||ork. 

AI*0 FOR 

Cluny, Antique, Russian, Haerame ^ Other Laces. 

Sold by all respectable dealers throughout the country, 
on Spools and in Balls. 

IN SKEINS OR BALLS. 




Fond of CROCHET WORK may make A BEAUTIFUL LACE FOR 
CURTAIN, or other Trimming, from 

Barbour's No. 1 Shoe Thread 

FOR SALE BY ALL DEALERS. 

THE BARBOUE BKOTHEKS COMPANY, 

New York, Boston, Philadelphia, l ii q a 
Chicago, 8t, Louis, San FranclscoJ 'J- ^- ^• 
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Bortree Manufacturing Company 

FOR SALE BY 

All the Leading Dry Groods and General Stores 

in Akron. 

CALL FOR THEM, 
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^EUREKA STEAM DYE WORKS'^ 

AND OLE ANINQ ESTABL ISHMENT, 

Ladies' Silk, Satin and other Dresses Cleaned or Dyed without 
ripping or removing trimmin^Sf by Frenth Process. 

BY FIRST-CLASS WORKMEN. 
Kid Gloves Colored or Cleaned. 

Ostrich Plumes Cleaned, Colored and Curled. 

Lace Curtains Cleaned and Refinished by Steam. 

CLEANING AND DYEING DEPARTMENT 

Under the management of WM. H. SEES, a Practical Dyer and 
French Cleaner from New^ York City. 
Call and be convinced. D. H. DRUSHAL, Prop. 
304 Mill Street, Akroh, O. 



INSURANCE. 



FIRE, MARINE, LIFE, ACCIDENT, PLATE QLA88, 
STEAM BOILER AND CYCLONE INSURANCE, 
EFFECTED IN THE LARGEST, STRONGEST AND 
BEST AMERICAN AND FOREIGN COMPANIES. 

H. P. HITCHCOCK, Agent, 

Nos. SOO & 902 East Market St. , 

TELEPHONE 104. AKRON, OHIO. 



■aO TO THE 



Old Reliable Druggist, 

J. M. LAFFER, 



t ^¥ F,i^T ^f ^T :r4'j n^ 



169.1 



Under Clarendon Hotel, SOUTH AKRON, 

For Pure Drags, Medicines, Paints, Oils, Glass 
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BBEAD. 

Bread. — Boil until soft, five moderate sized potatoes, mash 
and add two tablespoonfuls of flour. Pour in sufficient boiling 
water to make thickness of batter, stirring fifteen minutes, then 
add one quart of cold water. After cooling, add one cup strong 
yeast and let the mixture rise, in a warm place, six or eight hours. 
Then sufficient warm water to make five loaves, (one pint to a 
loaf ; add flour to make a stiff batter, stirring well. Set it in a 
warm place to rise, and when light knead three quarters of an 
hour, and set again to rise. When light mold into loaves, put into 
pans, let rise and bake in a moderate ovan three-fourths of an 
hour. Mrs. Watters. 



Bread, — Pare and slice three potatoes, cooking them in one 
quart of water till thoroughly done. While these are cooking 
put one cake fresh " compressed '■ yeast to soak in a teacup of 
warm water; as soon as soft stir in sifted flour to make a stiff bat 
ter, cover closely, setting in a basin of warm water. When the 
potatoes are done, mash them thoroughly, add a tablespoonful of 
salt and cold water to make a quart of liquid. When cool add 
the yeast, which, if good, will by this time have filled the bowl, 
and flour to make a stiff batter and set in a warm place, covering 
closely. When light, which should be in two hours, or less, 
knead till the dough will "cleave" from the board with sifted 
flour, being very careful not to use too much flour, and set to rise, 
covering with a flannel cloth. When light, in an hour, mold into 
loaves, put into pans, let them rise and bake in a moderate oven 
for forty-five minutes, or an hour. The bread should be out of 
the oven within five hours from its commecement. A. 



JRusk,^One pint of milk, one cup yeast, one egg; stir in flour, 
as thick as for pancakes, and let it rise ; then add one teacupful 
butter, one-half teacupful sugar, one-half teaspoonful soda, salt 
and flour to make a soft dough; when light work into biscuits, 
and when light bake. Miss Raff. 

Crumpets, — One pint raised dough, three tablespoonfuls but- 
ter, three eggs, one-half cupful sugar. When the bread has 
passed its second rising, work in the melted butter, then eggs and 
sugar, beating together very light, mold ir to buscuits and bake 
twenty minutes. Mrs. Carpenter. 
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Biscuit. — Sufficient doug^h from the first kneading to make a 
medium sized loaf of bread. Beat together one egg and three 
tablespoon fuls of sugar, and add two ounces melted lard. Place 
this in a pan with the dough and knead till thoroughly mixed, 
without flour. Place on the kneading* board and work into a loaf, 
using asrjittl^ flour as possible, and set to rise in a warm place ; 
when light, mold into biscuits, which, after rising, must be baked 
in a moderate ovdn. Mrs. Watters. 



English Currant Bread, — ^Three quarts of flour, one quart 
sweet milk, one pound currants, one pound raisins, seeded, two 
cupfulls sugar, one scant cupful butter, one-half cupful caraway 
seeds, four eggs, one-half cupful yeast, salt Scald the milk, put- 
ting in the butter while warm, and when cool enough stir in the 
yeast, sugar, eggs and one quart of the flour. In the morning 
knead in the fruit and rest of the flour with caraway seeds, let it 
rise and make into four loaves, let them rise in the pans and bake 
an hour. Mrs. Wm. Robinson. 



Light Bread. — Two quarts of scalded "Cerealine," eight table- 
spoonfuls of lard, six ounces of Fleischmann's yeast, eight quarts 
of flour, four teaspoonfuls salt ; mix the wheat flour and "Cerea- 
line" together; dissolve the salt in water, and dissolve six ounces 
of Fleischmann's yeast in a little cold water, and make into a stiflf 
dough. Allow this mixture to raise about three hours, and then 
take out and make into six loaves of bread and set in a pan until 
it raises again, then about an hour in a hot oven. 

Griddle Cakes. — Two cupfuls of scalded "Cerealine," one 
teaspoonful of sugar, two teaspoonfuls of baking powder, one and 
one-half cupfuls of milk, two cupfuls of flour, one teaspoonful of 
salt, one ^%%. Sift the flour, sugar, salt and baking powder to- 
gether; add the "Cerealine" free from lumps, diluted with the 
beaten ^^^ and milk; mix into a smooth batter; have the griddle 
well heated and greased; put the mixture on the griddle with a 
large spoon — about two spoonfuls to one cake ; fry to a nice 
brown ; turn carefully and fry as before, and serve with maple 
syrup. 

Parker House Rolls. — At noon rub one large tablespoonful of 
lard into on© quart of flour, make a hole in the center and set 
away. At night mix thoroughly a cup of yeast and a small half 
cup of sugar, with a pint of milk previously boiled and cooled, 
and a little salt, and pour this mixture into the hole in the flour. 
In the morning cut with a knife until all the flour is stirred in — 
not bread — and cut oftei\ during the day. About four o'clock p. 
M., roll out, cut, wash one-half with melted butter, fold over, let 
them rise and bake in a quick oven. Mrs. Adams. 
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Kentucky Biscuit. — Make to a stiff dough one quart of flour, 
one pint of sweet milk, a piece of butter, size of an ^%%^ a pinch 
of salt, and beat with rolling pin half an hour. Roll a quarter of 
inch thick, cut in small sizes and bake to a light brown. 

Mrs. N. Monsarrat. 



Batter Bread or ^gg Bread, — One-half a cupful bread 
crumbs soaked in a pint of milk, two eggs, two cups of com meal 
one tablespoonful butter, teaspoonful salt. Beat the eggs light, 
and the soaked crumbs to a smooth batter, stir in the melted but- 
ter and bake in shallow tins. Mrs. Carpenter. 

Corn Pone.— One cupful of flour, two of corn meal, one pint of 
sweet milk, three eggs, one tablespoonful melted butter, two of 
sugar, one teaspoonful of soda and two of cream tartar, add a lit- 
tle salt. Mrs. Fannie C. Wager. 

Coffiee Bread. — Bread dough, two tablespoonfuls of butter and 
lard, one teacup of sugar, a little salt. Roll out the dough not 
quite so thin as pie crust, spread butter on the layer, sprinkle with 
sygar and cinnamon, then roll and cut into biscuits: let them rise, 
and bake in a slow oven. Mrs. C. H. Brown. 



Corn Bread. — Stir five pints of boiling water thick with corn 
meal, till it is well cooked; add a cup of brown sugar and a tea- 
spoonful of salt. When cool add a pint of bread sponge and add 
flour to knead well, put in pans to rise, when light, bake in a 
moderate oven. C. 



Boston Brown Bread. — One cup rye meal, one cup Indian 
meal, one cup of flour, one-half teaspoonful soda; sift all together, 
add one-half teacup molasses, a little salt, one-half pint milk, mix 
soft, and steam two hours. Miss Deane, Mass. 



Brown Bread. — One half pint sour cream, same quantity of 
milk and of sugar, one teaspoonful soda, one e^^^t salt, brown 
flour to make stiff that the batter will not run from the spoon. 

Mrs. W. B. Ravmond. 



Spider Corn Cake. — Mix together one and two- thirds cups 
com meal, one-third cup of flour, one-fourth of a cup of sugar, 
teaspoonful salt. . Beat two eggs, add one cup sour milk and one 
of sweet, into which a small teaspoonful soda has been dissolved, 
pour the mixture upon the dry ingredients, and mix very thor- 
oughly. Grease with butter a very hot frying pan, and pour the 
batter into it. Now pour in a cup sweet milk, but do not stir the 
cake, place in a hot oven and bake twenty or twenty -five minutes. 
Mrs. Lincoln's Cooking School, Boston, Mass. 
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Coffee Bread, — Mix thoroughly into as much bread dough as 
will make a loaf to bake on a round pie tin, two tablespoonfuls 
butter and three of sugar. Let it rise, then roll into a sheet an 
inch thick. Put in a dripping pan to bake, letting it rise first, 
and bake in a quick oven. When done, take from the pan, 
spread over the top butter, and sprinkle with pulverized sugar 
and cinnamon, covering closely with the inverted pan. 

H. N. A. 



Corn Meal Muffins, — To one pint of meal add one cup of 
flour, butter, size of an ^%%t two well beaten eggs, one-half pint 
sweet milk, one-half cup fresh yeast. Mix at night; in the morn- 
ing, bake in mufHn rings. 

Plour Gems, — One quart sour milk, one teaspoouful salt, one 
teaspoonful soda, butter, size of a hickory nut, two eggs, three tea- 
cups white flour. Mrs. W. B. Raymond. 

Graham Muffins, — Two eggs, one-half cup molasses, one and 
a half cups graham flour, same quantity white flour, one teaspoon- 
ful each of soda and salt, one quart sour milk. 

Mrs. W. B. Raymond. 

Brown Bread, — Mix three small cups corn me^l, two of gra- 
ham flour, one large cup of sour milk, f^ cold water, one of 
molasses, one teaspoonful soda, one of salt, steam three hours, 
and brown fifteen minutes. Mrs. Frank Adams. 



Graham Bread, — Mix two cups of buttermilk with one cup 
white flour, one-half cup molasses, in which a teaspoonful of soda 
has been stirred, a little salt and two and a quarter cups of graham 
flour. Mrs. McCurdy. 

Graham Wafers, — Put a pinch of salt into one-half a pound 
of graham flour, wet it with one-half pint sweet cream, mixing 
quickly and thoroughly, roll as thin as possible, cut in strips, bake 
in a quick oven. Mrs. Harter. 



Corn Pone, — One cup of flour, two cups of corn meal, (the 
white meal,) one pint of sweet milk, three eggs, three teaspoon- 
fuls baking powder, one tablespoonful melted butter, two table- 
spoonfuls sugar and a little salt. Mrs. Fannie C. Wager. 

Potato Teast, — Boil a small handful of hops in a quart of 
water, strain on three good sized potatoes, grated, let it boil once, 
then add one-half cup of sugar, same quantity of salt, and when 
cool, one cake compressed yeast dissolved in lukewarm water. 

Mrs. W. J. Ellis. 
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Puff Cake, — One pint of ^our, pint sweet milk, two eggs, well 
beaten, small piece of butter, melted. Bake quickly in hot muffin 
irons. Mrs. Latham. 



Pan Perdu, — Cut stale bread into pretty shapes, dipping into 
batter of ^^% and flour, fry in butter to a light brown. Sprinkle 
with sugar and cinnamon. Miss Carpenter. 

Rice Muffins, — Beat hard together one cup cold boiled rice, 
one pint of flour, two eggs, one pint sweet milk and a little salt. 
Bake quickly. Mrs. N. Monsarrat. 

Egg Toast, — Cut into inch squares four slices of bread, toasted 
to a light brown, buttering both sides, and put in a covered dish 
and keep hot. Beat six eggs and add one pint of sweet milk. 
Set in a kettle of boiling water a i)an in which is one-half ounce of 
butter; when melted, add eggs and milk with salt and pepper to 
taste, stirring constantly, until the consistency of thick cream. 
Pour over the toast artid serve hot. Angie Watters. 

Indian Bread, — One pint sour milk, one cup molasses one 
teaspoonful of soda, two eggs, salt to taste; stir thick as cake, 
taking a large spoonful of shorts and corn meal alternately. 
Steam three hours. Mrs. H. H. Brown. 



yohnny Cake, — One half cup sugar, same of shortening, two 
thirds cup sweet milk, two eggs, one cup corn meal, one of flour, 
two teaspoonfuls baking powder a little salt. 

Mrs. E.'W. 'Shook. 



Corn Bread. — ^Two eggs, butter size of an ^%%^ one cup milk, 
one teaspoonful salt, two tablespoonfuls sugar, one cup corn 
meal, one of flour, two teaspoonfuls baking powder. Mrs. M. 

Graham Bread, — Mix to a stiff* batter one quart sifted Graham 
meal, a pinch of salt, three teaspoonfuls baking powder mixed 
with flour, two tablespoonfuls of sugar, milk to make the batter. 
An ^%% beaten is an improvement. Bake in a moderate oven. 

Mrs. W. Pardee. 



Shrove Tuesday Pancakes, — One pint sweet milk, two eggs, 
flour to make a thm batter, a little salt. Fry in hot lard, sprinkle 
on each sugar and jelly, and eat hot. Mrs. Boyd. 

Scotch Short Bread, — Three large cups of flour, one cup of 
butter, one half cup sugar. Knead all together and roll about 
three fourths of an inch thick, cut in squares and bake in a mod- 
erate oven. Mrs. Boyd. 
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Interesting pactslboat Baking Pouder. 

O 

There are at this time nearly one hundred different kinds of Baking Pow- 
der, very many of them being not only a miserable failure as regards baking 
purposes, but are decidedly injurious to health, in many instances having pro- 
duced the worst cases of dyspepsia. From so many different grades and 
styles it is almost impossible for the ordinary housewife to make a pure and 
safe selection. In thi« confounding situation, what remains for her to do ? 
Simply buy from no other stores than those that have a reputation for selling 
nothing but the purest and best goods. As we have always enjoyed this repu- 
tation, we boldly state that the A. & P. Baking Powder possesses all the 
merits we claim for it. IT IS ABSOLUTELY PURE, PERFECTLY 
HEALTHY, VERY STRONG AND ECONOMICAL. 

A HANDSOME PRESENT 

Given away with A. & P. Baking Powder, same as with Teas and Coffees. 



HanKei 





The Largest Importers, Manufacturers and Retailers in the World. 

150 South Howard Street, - - AKRON, OHIO. 

200 STORES IN THE UNITED STATES. 

Headquarters : 35 and 37 Vesey Street, New York. 

NO RECEIPT IN THIS BOOK WILL GIVE BETTER 

RESULTS THAN CAN BE OBTAINED BY 

BUYING YOUR 



6arpet8,Wall Paper^Gurtains 



-AT- 




"SO SAY THEY ALL." 
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Some Facts About Starch and Its Use. 



Every housekeeper has at some time felt discontented because she 
cannot produce the highly polished linen turned out in steam laundries 
with the aid of machinery. She envies the immaculate work of the 
laundry, which she cannot imitate with ordinary starch. The incon- 
venience of sending the family washing to a public laundry, together 
with the expense attending it, deters many from doing so. The use of 

WOOD'S GLOSS POLISH STARCH 

will enable every one without additional expense to finish at home 
laundry work equal to that of any steam laundry. 

TUE ADVANTAGES OF WOOD'S GLOSS POLISH STARCH ARE; 

I St. Its simplicity. No expert required. Any housekeeper or 
servant can use it with the most satisfactory results. 

2d. It not only stiffens and gives to linen a perfect gloss, but also 
makes a garment wea'r longer without soiling. The smooth surface it 
imparts resists dirt. 

3d. It renders washing easier, as the Polish Wax fills the pores of 
the fabric so that dirt cannot penetrate. The Polish Wax has an affinity 
for soap, and immediately saponifies when brought into contact wi'h 
soap and water; this loosens and expels the dirt without the vast 
amount of rubbing usually required in washing clothes. 

4th. It is economical. It produces the best results at the expense of 
the least labor in both washing and ironing, and in so doing lessens the 
wear and tear. 

5th. Its evident merit. The Laundress sees what she is using. That 
it stiffens, whitens, and gives a beautiful polish. It does not discolor or 
injure in the slightest degree the finest fabrics, but makes them wear 
longer without soiling, wash easier, iron easier; and thus last longer. 

6th. It is inexpensive. A package of WOOD'S GLOSS POLISH 
STARCH, costing 10 cents at retail, contains one pound of finest 
Crystal Starch over 98 per cent pure, and a large cake of Polish Wax, 
so that buyers secure the cake of Polish with a pound of Starch for 10 
cents, which is no more than is usually charged for some other brands 
of ordinary starch. 

WOOD'S GLOSS POLISH STARCH is within the reach of all, 
and there is no reason why every Family should not have as finely 
finished linen as can be produced in any laundry. 



Ask Your Grocer for it. a Triai will Convince You 
of Its Merits. Be sure you get 

WOOD'S GLOSS POLISH STARCH. 



Manufactured by The Julius J. Wood Starch Co., Columbus, O. 
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GEO. W. GROUSE, President. 



GEO. T. PERKINS. Cashier. 




[ OA8M OAPITAU SI60,000. I 












I SURPLUS. S20.000, 



i 



GEO. W. GROUSE, President. 
IRA M. MILLER, Secretary. 



R. H. WRIGHT, Treasurer 
L. MILLER, Superintendent. 



AuLTfflAN, Filler ^ Ho., 



■ANUFACTUBKB8 OF 



^8u«h^5^ M^Ki^J'^^ 



IFHBLE K^EE3, H^I^YE^iPEI^^ Jljiii BINDER. 



AKR.ON. - - - OHfO. 
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G. D. BATES, President. J. H. PENDLETON, Vice Prcs't. A N. SANFORD, Cashier 



141tillM 1»E 



OF AKRON, O. 



DRY GOODS, 

HILLIHBHY. CLnAKS. 



tm Eetsf ^SP^cf 8f., Al^x), §. 



TELEPHONE 260. 
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W. G. Robinson, 

131 South Howard St,^ 

iOOKSELLER ^ STATIONEiR. 

Keeps constantly on hand a full line of 

Schnnl Bnnks and Schnnl SiatinnErg. 

Marcos Ward's Fine Irish Linen Paper. 

Also Latest Novelties in Box Paper and 

Correspondence Cards.. 

A Full stock ofM ARTP., TODD & CO.'S GOLD PF.MS. Best m the market . 

W. Or. ROBINSON. 

O. S. JACOBS, 

—DEALER IN— 

Massillon, Dennison, Anthracite and Other 

^GOAL.^ 



Office: S. W. Comer Howanl and M II Streets, opposite Poet-Office, 

AKRON, OHIO. 

Xelepliotie Bio* 94. 
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CAKES. 

Angel Food, — Whites of eleven eggs, one and one half cup of 
sifted granulated sugar, (the tumbler for measuring must hold 
two and one fourth gills,) one tumbler sifted flour, one teaspoon- 
ful each of vanilla and cream tartar. Sift the flour four times 
then add the cream tartar and sift again, but measure it before 
putting in the cream tartar, and sift the sugar before measuring. 
Beat the eggs to a stiff froth on a large platter; on the same plat- 
ter add the sugar very lightly, then the flour, in the same manner, 
lastly the vanilla. Do not stop beating until it is put into the pan 
to bake, bake forty minutes in a moderate oven, try with a straw, 
and if it seems too soft let it remain in the oven a few minutes 
longer. Do not open the oven till the cake has been in fifteen 
minutes. When done, turn the pan upside down to cool, and 
when cold loosen the sides from the pan with a sharp knife, then 
ice. Use the pan made for baking that cake, as it has feet, and 
use no butter or paper in the pan. Miss H. Lansing. 

Angel Food, — Whites of eleven eggs, one and one half cups 
granulated sugar, one coffecup flour, one teaspoonful cream tartar, 
one-half teaspoonful of vanilla, and a pinch of salt. Sift the flour 
three times before, and six times after putting in the cream tartar. 
Beat the eggs to a stiff froth, having previously put in the salt. 
Add the sugar very lightly to the eggs, then the flour in the same 
manner and, lastly, the vanilla, mixing all as quickly as poosible 
after the eggs are beaten — use only the q%% beater. Turn im- 
mediately into a round tin with a funnel in the center — use neither 
butter or paper the tin — and bake in a moderate oven slowly for 
about an hour. When done (try with a straw) turn the tin up- 
side down on the edge of two cups, ^ being very careful that the 
cups do not touch the cake. When cool, loosen from the pan with 
a sharp knife. The oven should not be opened until the cake has 
been in ten minutes. Slow mixing or quick baking spoils the 
cake. Mrs. H. H. Brown. 

Almond Cake, — Two cupfuls of flour, two of sugar, six table- 
spoonfuls melted butter, five eggs, beaten separately, three-fourths 
cup milk, two heaping teaspoonfuls baking powder. Bake in 
layers and put together with the following; one pint milk two 
eggs, a small piece of butter, one tablespoonful corn starch, 
eat the milk to nearly boiling, and .idd the starch previously 
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dissolved in milk, then add the eggs well beaten with three heap- 
ing tablespoonfuls white sugar. Let it come to a boil stirring 
constantly. When cold flavor with vanilla and almond. Blanch 
one half pound of almonds, chop fine and add to the above. Ice 
the top and sides of the cake heavily, and garnish the edge of the 
top layer with blanched almonds. Mrs. E. O. Stanley. 

Mrs. Madison's Whim, — Two pounds each of flour butter and 
sugar; beat the butter to a cream. Beat the yolks of twelve eggs 
with the sugar, the whites to a froth; two wine glasses of rose 
water in which lemon rinds have been steeped, one nutmeg, 
grated, one teaspoonful soda dissolved in hot water. Beat well 
together, add two pounds raisins, stoned and chopped, and a little 
citron cut into small pieces. It will keep three iponths. 

Mrs. R. H. Wright. 

Angel Cake, — Whites often eggs, one-half cup sugar, one cup 
flour, a little salt, one teaspoonful cream tarter. Mix all the in 
gredients very thoroughly, except the eggs, adding the beaten 
whites last. Mrs. A. K. Brewster. 



White Loaf Cake, — The whites of seven eggs, two cups of 
sugar, one small cup of butter, one and one-half cups of milk, two 
teaspoonfuls baking powder, two cups of raisins boiled soft rol- 
led in flour, three cups of flour. Mrs. Adams. 

Loaf Cake, — Three cups light bread dough, two cups sugar, 
one of butter, three eggs, one nutmeg, one teaspoonful cinnamon, 
two teaspoonfuls baking powder stirred in the last thing before 
putting the cake into the oven. Raisins to taste. Mrs. W. F. 

Empire Cake, — Stir to a cream one-half cup butter, one and 
one-third cups sugar, add whites of three eggs, two-thirds cup 
sweet milk, two of flour, two- thirds of a cup of raisins stewed soft, 
two teaspoonfuls baking powder, flavoring with lemon. 

Mrs. E. Dodge. 

Boiled Jcing, — Boil one pound sugar with a little water, until 
it will "thread" when dropping from the spoon; then take from the 
fire and while it is boiling hot, add the whites of three eggs very 
well beaten, stirring them into the syrup as rapidly as possible. 

Mrs. W. C. Jacobs. 

Coffee Cake, — Bread dough, two tablespoonfuls butter and lard 
mixed, one teacup sugar, a little salt. Roll out not quite so thin 
as pie crust; spread butter on the layer, and sprinkle white sugar 
and cinnamon then roll and cut into biscuits. Let them rise and 
bake in a slow oven. Mrs. C. H. Brown. 
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Lemon Cake, — One cup butter, three of sugar, four of flour, 
one of milk, five eggs, one teaspoonful soda, one lemon, grated. 

Miss Carpenter. 

Hickory Nut Cake, — One pound sugar, one-half pound butter, 
one pound flour, one cup milk, four eggs, one cup boiled raisins, 
one large bowl chopped nut meats, two teaspoonfuls baking 
powder. Mrs. Merrill. 

Mother Cobb^s Loaf Cake, — One cup butter, two cups sugar, 
three cups dough as it is ready for the pans, four eggs. Spices, 
one teaspoonful of each, one cup raisins, half cup currants, add 
one teaspoonful of soda, just before you stop stirring. Put all in 
an earthen dish, and mix thoroughly with the hand for twenty 
minutes. Do not add any more flour, the dough is sufficient. 
This quantity makes two cakes. Bake immediately. 

Mrs. J. M. Cobb. 



Sponge Cake. — One and one half cups sugar, three eggs, two 
cups flour, one-half cup water, pinch of salt, two even teaspoon- 
fuls baking powder. Mrs. Page. 

Date Cake. — One-half cup butter, two of sugar, three of flour 
whites five eggs, two teaspoonfuls baking powder. Bake in lay- 
ers and put together with boiled frosting, then boiled dates, one 
pound, cut in halves. Mrs. Alfred Brewster. 

White Cake. — One and one-half cups sugar, one-half cup of 
butter, one- half cup of corn starch, three-fourths cup of milk, 
one of flour, two heaping teaspoonfuls of baking powder. 

Mrs. C. E. Carter. 



Almond Sponge Cake. — One pint sugar, same quantity of 
flour, one teaspoonful salt, whites of ten eggs, yolks of three, 
four tablespoonfuls water, one teaspoonful baking powder, one 
cup grated almonds. Beat sugar, water, almonds and yolks of 
eggs very thoroughly, then add half the flour, then half the 
beaten whites, then rest of the flour, finally rest of whites. Fla- 
vor with almond, and bake in small cakes. Miss Raff". 



Ice Cream Cake. — Stir together one-half cup butter, and one 
and one-half cups sugar, add one and one-half cups flour, one- 
half cup corn starch, one-half cup sweet milk, whites six eggs 
two teaspoonfuls baking powder. Flavor to taste. 

Mrs. J. H. Collins. 

Cocoanut Custard Cake. — One and one-half cups sugar, one- 
half cup water, four eggs, two cups of flour, three teaspoonfuls 
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baking powder. Beat together the sugar and yolks of eggs then 
add water and flour, and lastly the whites whipped to a stiff* froth 
Bake in three layers, and put together with a custard, made of 
one cup sweet milk, two tablespoonfuls sugar, one tablespoonful 
corn starch, two tablespoonfuls cocoanut, the yolk of one egg, 
reserving the white for frosting the top of the cake. 

Mrs. W. A. Caldwell. 



Harrison Cake, — Four eggs, one and one-half cup molasses 
same quantity brown sugar, one cup butter, one of coffee, or sour 
milk, five cups flour, two teaspoonfuls soda, one and one-half 
teaspoonfuls each of cinnamon and cloves, one nutmeg, one cup 
currants, and of seeded raisins.. Mrs. W. J. Ellis. 

Sponge Cake, — Beat separately yolks and whites of nine eggs, 
stir in the weight of eight eggs in flour, and of four in sugar, one 
lemon, grated. Mrs. W. B. Raymond. 

Hickory Nut Cake, — One and one-half cups sugar, half cup 
butter, three fourths cup sweet milk, two cups flour in which is 
sifted two teaspoonfuls baking powder, whites four eggs beaten 
to a stiff* froth. B^ke in sheets. Icing and Filling: — Whites 
of three eggs beaten stiff", three large tablespoonfuls white sugar 
one cup chopped nut meats. Flavor with vanilla. 

Mrs. A. K. Brewster. 



My Lady's Cake, — ^Two cups powdered sugar, one half cup 
butter, one cup sweet milk, three cups flour, whites five eggs, two 
teaspoonfuls baking powder, flavor. Flora Sumner. 

White Face Ca^^.— One -half cup butter, one and a half of 
sugar, two and one-fourth of flour, whites three eggs, two tea- 
spoonfuls baking powder. Sara Buckingham. 

Loaf Cake, — One pint of dough, one-half pint of butter, one 
pint of sugar, four eggs, one teaspoonful cinnamon, one-half 
teaspoonful soda, one nutmeg, raisins. Sara Buckingham. 

Almond Custard Cake, — Six eggs, two cups sugar one cup 
butter, one cup sweet milk, two cups corn starch, two cups flour, 
two teaspoonfuls baking powder, flavor with vanilla and bake in 
jelly pans. Spread between the. layers a custard made of one 
cup of thick sour cream mixed with a pound of blanched almonds 
beaten fine and sugar to make very sweet. Beat the yolks of two 
eggs until very light with sugar. Add to the cream with one or 
two tablespoonfuls of corn starch, flavoring with vanilla; then 
mix well with this the whites well beaten with sugar. The cus- 
tard must be very sweet Mrs. H. H. Brown. 
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Fruit Cake, — One pound each of flour, butter, sugar and citron ; 
three pounds currants, two pounds raisins one-fourth pounds each 
of cinnamon, nutmeg and mace, ten eggs, one gill each of brandy 
and molasses, and a little soda. Mrs. Alden. 



Plain Cake. — Beat one cup white sugar and yolks of three 
eggs to a froth, add one-half cup each of butter and sweet milk, 
then two cups of flour into which two teaspoonfuls baking 
powder has been sifted, lastly whites of three eggs and flavoring, 

Mrs. Fay. 



Corn Starch Cake. — Beat together the whites of six eggs, two 
cups pulverized sugar, one cup butter, one of corn starch, two, 
flour, two teaspoonfuls baking powder, one teaspoonful lemon. 
Bake in square tin. Miss Rose Day. 

Pound Cake. — One pound each of butter, sugar, flour and eggs, 
one teaspoonful soda, two teaspoonfuls of cream tartar, one-half 
pound citron. Mrs. Alden. 

Harlequin Cake, — One cup of butter, two cups of sugar, three 
of flour one cup of milk, whites of six eggs, three teapoonfuls 
baking powder. Bake in four pans, coloring one brown with 
chocolate, one pink, one salmon. Put the layers together with 
lemon custard. Mrs. F. S. Newton. 



Loaf Cake. — Four cups of dough, three of light brown sugar, 
one and one-half cups of butter, four eggs one tablespoonful cin- 
namon, one nutmeg, beaten well together, allowed to rise and 
baked in two loaves. 



White Cocanut Cake, — Four cups flour, three of sugar, one of 
butter, one of milk; whites of ten eggs, two teaspoonfuls baking 
powder, one-half grated coconut put into the cake, the other half 
with whites three eggs and one-half cup sugar make frosting. 

Mrs. W. B. Raymond. 

Pound Cake. — One pound of flour, one pound of sugar, three- 
fourths pound of butter, nine eggs, one nutmeg, three teaspoon- 
fuls baking powder, one-half teaspoonful milk. H. B. R. 

Mrs. Carpenter'' s Wedding Cake. — One and one-fourth pound 
butter, one pound flour, one pound sugar, whites of seven eggs, 
yolks of ten, two tablespoonfuls cinnamon, one of ginger, one of 
mace, two of nutmeg, one of cloves, one gill of brandy. Mix spices, 
brandy and large spoonful soda together. Beat the butter to a 
cream then add the sugar, and afterward beaten eggs, spices and 
flour. Bake in a brisk oven from three to four hours. 
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Orange Cake, — ^Two cups sugar, one-half cup butter, same 
quantity of cold water, three cups flour, two teaspoonfuls baking 
powder, one orange, grated, beat eggs separately. Spread be- 
tween the layers frosting with grated orange stirred in. 

Mrs. H. H. Brown. 



Cream Cakes. — One half pint water, two- thirds cup butter; 
when boiling add one and a half cups flour. Cool and add five 
^ZZ^-i well beaten, and one-fourth teaspoonful soda. Bake twenty 
minutes. 



Custard. — One pint milk, two eggs, one-half cup sugar, one- 
half cup flour, flavor and fill the cakes when cool. 

Miss Carpenter. 

Almond Cake. — Two cupfuls sugar, three-fourths of a cupful 
of butter, whites of five eggs, one cupful milk, three cupfuls flour, 
two teaspoonfuls baking powder, one teaspoonful of extract. 
Bake in layers and put together with the following custard : One 
cupful chopped almonds, one of sweet cream, two tablespoonfuls 
sugar, one tablespoonful cornstarch, one-half teaspoonful almond 
extract. Let the cream come to a boil, then add sugar, corn 
starch and almonds, and stir till it thickens. When cool, add ex- 
tract and Use between the layers, frosting the top. 

Miss L. Dresher. 



White Cake. — One cupful of butter beaten to a cream with 
two cupfuls of sugar and one of corn starch; add whites of eight 
eggs whipped stiff*, a cupful of cold water and two cupfuls of 
flour, in which three teaspoonfuls of baking powder has been 
sifted very thoroughly, flavoring with vanilla. This will make 
seven layers, baked in a nine-inch tin. For the icing between 
the layers, beat two whites of eggs with two cupfuls confectioner's 
sugar, add juice of one lemon and two teaspoonfuls vanilla. 

H. N. A. 



Ribbon Cake. — Two and one-half cupfuls of sugur, one cupful 
each of butter and sweet milk, four cupfuls of flour, four eggs, 
two teaspoonfuls baking powder. Put one-third of the above in 
two long shallow tins. To the remainder add one cupful each of 
currants, raisins and citron, one teaspoonful each of cinnamon, all- 
spice, cloves and nutmeg, and bake in one tin. Put the dark 
cake between the white layers, with frosting. 

Mrs. C. H. Cleveland. 



Banana Cuke. — Cream three tablespoonfuls butter with two 
cupfuls of sugar, then add yolks of ^v^ eggs, well beaten, one 
cupful cold water, juice of one lemon, with grated peel, then three 
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cupfuls of flour, into which have been sifted two tablesponfuls 
baking powder, and, lastly, the whites of three eggs. Bake in jelly 
tins. Filling : Beat together the whites of two eggs and one cup- 
ful powdered sugar, spread this on each layer and cover with the 
very thin slices of banana, placed closely, sprinkling- each layer 
with juice and grated rind of a lemon. Ice the top of the cake. 

Mrs. Marvin. 



Shrewsberry Cake, — One coffeecupful of butter, one of sugar, 
one-half cnpful milk, two cupfuls of flour, three eggs, two tea- 
spoonfuls baking powder, flavor with lemon. Drop one large 
spoonful of -the dough into buttered cups and bake in a quick 
oven. Miss Bartges. 

Chgcolate Cake. — One-half cupful butter, two cupfuls of sugar, 
three of flour, four eggs, two teaspoonfuls baking pDwder. Bake 
in jelly tins. Put the layers together with one cupful chocolate 
grated, one scant cupful of milk, one Cupful of sugar, boiled till it 
threads from spoon. Just at the last add a small piece of butter. 

Miss Josie A. Kent. 

Orange Cake, — One cupful of butter, two of sugar, three and 
one-fourth cupfuls of flour, one cupful of milk, yolks of five eggs, 
whites of two, one and one-half teaspoonfuls baking powder, 
juice of one orange. Bake in jelly tins. Spread between the 
layers an icing made of white of three eggs, beaten stiff* with 
sugar, juice of one and grated rind of two orages. 

Mrs. E. A. Wilson. 



Silver Cake. — ^Two cupfuls of sugar, one cupful of butter, one 
cupful of milk, four cupfuls of flour, one teaspoonful cream tar- 
tar, one-half teaspoonful soda, whites of five eggs. 

Mrs. Alden, 



Gold Frosting. — The yolk of one egg to nine heaping tea- 
spoonfuls of pulverized sugar, flavor with vanilla. Use the day 
it is made. Mrs. J. J. Harter. 

Cheap Fruit Cake. — One cup butter, one cup sugar, one cup 
molasses, one cup of sweet milk, three cups of flour, four eggs, 
two teaspoonfuls baking powder, two pounds finely chopped 
raisins, one nutmeg. This will make two good sized loaves. 

Mrs. Marvin. 



Cookies. — Beat together two-thirds of a cup butter, one cup 
sugar, and two well beaten eggs, three tablespoonfuls milk, two 
teaspoonfuls baking powder, sifted into the flour, mix soft as can 
be rolled, and bake in a quick oven. 
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Cream Cake. — Four eggs, one cup sugar, one of flour, two 
teaspoonfuls baking powder, one tablespoonful of milk. Bake in 
three layers. 

Pilling, — One pint sweet cream, whipped stiff", mixed with 
one teacup of sugar. Miss McClure. 

Corn Starch Cake, — One coffeecup of sugar, one-half cup 
butter, creamed thoroughly together; add one-half cup milk, one- 
half cup each of flour and corn starch, two teaspoonfuls baking 
powder, white of five eggs, whipped stiff*; flavor to taste. 

Miss McClure. 



Sponge Cake, — Beat separately 3'olks and white of four eggs, 
put them together, add one cup sugar, which must be beaten well 
with the eggs, one cup of flour, three tablespoonfuls cold water, 
two teaspoonfuls baking powder, flavoring to taste. 

Mrs. J. H. Collins. 

White Mountain Cake. — Beat to a cream one-half cup of but- 
ter and one and one-half cups sugar, add one-half cup corn starch, 
then one-half cup of milk, in which one-half teaspoonful of soda 
has been dissolved, then one and one-half cups of flour, in which 
has been sifted one teaspoonful of cream tartar, lastly, the well 
beaten whites of six eggs. Mrs. Alden. 



Sand Tarts. — ^Twelve ounces of butter, one pound sugar, two 
pounds flour, one ^%%^ two tablespoonfuls cold water. Roll thin, 
cut in squares; wash the top with white of ^%%^ sprinkle with 
cinnamon and loaf sugar, equal parts, and put blanched almonds 
on the top and bake. Mrs. Ganter. 

Sugar Cookies. — One cup butter, two cups sugar, three eggs, 
three-fourths teaspoonful soda, wet with one tablespoonful boiling 
water, flour to roll soft. May Burlison. 

Nut Cookies. — One cup butter, two cups sugar, one-half cup 
cold water, yolks four eggs, three teaspoonfuls baking pov^der, 
one cup chopped nuts, flour to roll stiff*. H. N. Angel. 

Cookies, — One cup sugar, two-thirds of a cup butter, same 
quantity sweet milk, one ^%%^ two teaspoonfuls baking powder. 
Knead soft, roll thin, and bake in a quick oven. Lena Wright. 

Prittws, — Ten tablespoonfuls melted butter, as many of 
sugar, three eggs. Mix stiff*, cut in squares, make six or eight in- 
cisions in each square, lift by taking each alternate atrip with 
thumb and finger. Fry in hot lard. A. H. 
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Co'oanut Cookies, — Two cups sugar, one of butter, cnc tea- 
spoonful soda, dissolved in a tablespoonful of milk, one cocoanut, 
and flour sufllicient to roll. Mrs. J- T- Harter. 



Cookies. — Three-fourths cup butter, one cup coffee, sugar, two 
eggs, two tablespoonfuls milk, one teaspoonful vanilla, two tea- 
spoonfuls baking powder, flour to roll out thin. Spread with jelly 
put two together with jelly between, and bake in a quick ovan. 

Mrs. W. B. Raymond. 



Sugar Cookies. — One quart flour, two cups sugar, one of them 
white, one brown, one half cup butter, same quantitv of milk, 
two teaspoonfuls baking powder. Stir yolks of eggs with 
butter, then add other ingredients, flavering to taste. 

Miss Bartges. 



Almond yumbles. — One pound butter, one pound sugar, one 
and three-fourths pounds flour, one-half pound almonds, in the 
shell, whites four eggs, yolks of six. Cream the butter and sugar, 
add eggs, beaten separately, then flour. Use mace or nutmeg as 
flavoring. Work as little as possible, roll thin. Wash the top of 
the cakes with white of e%^y place on them strips of almond, 
blanched, sprinkle with sugar and cinnamon and bake. 

Mrs. Rafl: 



Cookies. — Cream together one-half cup butter and one and 
one-fourth cups sugar, add four tablespoonfuls thick cream, 
whites four eggs, yolks of three, three full cups flour, with one 
heaping teaspoonful baking powder thoroughly sifted in flour, stir 
as for any cake, and use one teaspoonful of dough for each 
cookie. Mrs. W. C. Jacobs 

Cookies. — One cup of butter, two cups ot sugar, one-halt cup 
of milk, one ^%%y one-half teaspoonful soda, flour to roll. 

Mrs. Alden. 



Ginger Snaps. — Put at once into two quarts of flour, (it will 
seem too much,) one cup butter and lard mixed, one cup of 
molasses, one of very brown sugar, one ^%'g^ unbeaten, one table- 
spoonful soda stirred into the molasses, one tablespoonful of 
finger, same quantity of mixed spices, teaspoonful of salt. 
Inead half an hour, adding flour as needed. There is no danger 
of too much flour. Bake m a quick oven. This measure will 
make one hundred snaps. H. N. A. 

Ginger Snaps. — One cup butter, one of sugar, one of molas- 
ses, one tablespoonful ginger, same quantity of cloves, one tea- 
spoonful of soda. Flora Sumner. 
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Molasses Pound Cake, — One cup each of butter, sugar, and 
milk, in which last dissolve one teaspoonful of soda, two cups 
molasses, five eggs, five cups of flour. Beat together butter and 
sugar, then add other ingredients, spicing with cinnamon and 
nutmeg. Mrs. R. H. Wright. 

Hard Ginger -bread. — One and one-half cups molasses, one 
cup sour milk, one-half cup of butter, one tablespoonful each, of 
ginger and soda, made into a stiff dough, roll moderately thin, 
and spread iti pans. Mrs. Howard. 

Raised Doughnut^. — Four large cups of bread dough, one 
large cup of butter, two even cups sugar, four eggs, one tea- 
spoonful soda, one tablespoonful cinnamon, one nutmeg. Let 
this, well beaten together, rise over night, in the morning roll out, 
let them rise again, then fry. Mrs. M. Sunjner. 

Old-fashioned Plain Doughnuts. — ^Three cups bread sponge, 
one tablespoonful lard, one tablespoonful of sugar, mixed in with 
the hands. Add flour, till the dough can be handled, but keep as 
soft as possible, mold and let it rise. When light, turn out on the 
board, cut into strips, without molding again, twist and fry in 
" still hot " lard. Mrs. Latham. 



Doughnuts. — One-half teacup butter, one of sugar, and three 
eggs beaten together, two cups sour milk, one teaspoonful soda, 
(or two cups sweet milk, and three teaspoonfuls baking powder,) 
flour to make a soft dough. Let them stand an hour before 
frying. Mrs. J. H. Collins. 

Snow Balls. — Beat well together one cup sugar, one ^%%^ and 
four tablespoon fuls of melted lard, add one teacup of milk, (in 
cold weather warm the milk,) and mix as stifl' as can be stiried 
with flour into which two teaspoonfuls of baking powder have 
been stirred; let it stand fifteen minutes, then knead as soft as can 
be handled; cut into inch and a half squares and fry. When 
thoroughly cold, roll in pulverized sugar. Miss McClure^ 

Boiled Frosting. — Boil one teacup of sugar in an iron spoon- 
ful of water; when waxy, pour slowly into the white of one ^%%^ 
beaten stiff, stirring constantly till thick. Miss King. 

Pried Cakes. — Seven tablespoonfuls of lard, one cup sweet 
milk, same of sugar, two eggs, two teaspoonfuls baking powder, 
salt and nutmeg. Sara Buckingham. 

Gateau a la Portin, — Two cupfuls of '*Cerealine;" four cup- 
fuls of flour, one cupful of butter, two cupfuls of sugar, four eggs 

-98- 



Digitized by 



Google 



one teaspoonful of baking powder, two cupfuls of seeded raisins, 
one and one-half cupfuls of milk, one teaspoonful of extract of 
almonds and vanilla, mixed. Rub the butter, sugar, and eggs 
very smooth; add the flour and baking powder sifted together, 
then add the "Cerealine," raisins, milk, and extracts; mix 
into medium batter and bake in a cake mould, in a quick, steady 
oven. 



Doughnuts. — One egg, one cup milk, one cup sugar, two 
teaspoonfuls melted butter, three heaping teaspoonfuls baking 
powder, flour to mold. Mrs. Blackie. 

Sand Tarts, — One cup butter, one and one-half cups sugar, two 
well beaten eggs, half teaspoonful soda, three teaspoonfuls water, 
flour to make them stiff'enough to roll out thin. Baste the top with 
the white of an ^^^ and sprinkle sugar on them, after cutting them 
out like cookies. Mrs. Humphrey. 

Cookies. — One cup of butter, two of sugar, four eggs, one tea- 
spoon of soda dissolved in two teaspoons of milk, flour to roll out 
thin, three teaspoons carraway seeds. Will keep a long time. 

Mrs. Humphrey. 

Ginger Sponge Cakes. — One pint molasses, two eggs, one 
tablespoon soda, six ounces butter, one teaspoon ginger, one cup 
water. Drop from a spoon after flour enough has been added to 
do so, on buttered "teast. C. P. H. 
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Prize Fotograf Cake. — ^To produce this delightful cake in the 
highest degree of perfection, great care must be observed at every 
step. The purest ingredients, the most exact proportions, the 
cleanest of dishes and hands are necessary. There are various 
designs in which to form these Cakes, Medallions, Cups, etc., being 
the most usual. There are various grades, also, as the Silver 
Cake, the Gold Cake, the Bronze Cake, etc. By way of encour- 
aging greater skill and perfection in the art and science most 
useful to labor and commercial progress — in which cake baking is 
included — prizes have been offered for the highest degree of 
excellence. The great State of Ohio, the United States of Amer- 
ica, and all the countries of the world combined, have offered 
prizes for superiority. In the art of Photography, James F. 
Kyder, of 239 Superior Street, Cleveland, Ohio, has been awarded 
FOURTEEN GRAND PRIZES from State, Nation, and World for 
superiority. Hence, Ryder takes the cake. 

THE FOTOGRAF CAKE. 



Warner & Miller, 

•— *-Oaa.a ZPxiea a.aa.d. Cauila.-^— 

SH9C STeRC. 

Try our $2, $2.50 and $8.00 Shoes. 

Tbey are XJnequaled for the Money. 



WARNER & MILLER, 

Telephone 226. Successors to S. E. Fhinney & Co. 
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HeadqoarterB for everything In 



Oruys# pharmaceutical Preparations. 



SURGICAL INSTRUMENTS, 



TRUSSES. CRUTCHES, 



9^1 i^iiii m§mt 



P^RinUMSS, XOILKX T^AXBJRS. 



JOBBERS' PRICES GIVEN ON QUANTITIES. 



'PHYSIOIANS' SUPPLIES A SPECIALTY.- 



Only the Finest Crude Drugs are Kept in Stock. 

193 South I/oward Street, 
— lOI — 
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HE LEGEND OF CEREALINE 



** 'Twas the women who in Autumn 
Stripped the yellow husks of harvest, 



Stripped the garments from Mondamin, 
Even as Hiawatha taught them." 




To the lovely Minnehaha, 
Hiawatha spake in this wise : 
' ' Tell me of the Food so wondrous, 
Of this Cerealine you prize so ; 
Tell the secrets of the Cook Book." 
Minnehaha answered, smiling, 
As she mixed the creamy batter : 
" O my husband, 'tis a marvel. 
And a food of countless virtues. 
Lo, it yields us-4waffles, muffins, 
Yields us griddle-cakes and puddings; 
Good to lighten bread and pie-crust, 
Twice as nourishing as oatmeal, 
Thrice as nutritive as buckwheat. 
More nutritious far than rice is, 
Excellent for soup and porridge, 
Far surpassing maccaroni, 
Noodles, vermicelli, sago; 
Good for breakfast, dinner, supper. 
Good for strong men or the weakly. 
Good for women and papooses." 
'* 'Tis a blessing to us old folks," 
Called Nakomis from the wigwam. 



The series of twelve original pictures, illustrating " Hiawatha'« Fasting/' of which the above 
is a small example, will be mailed to any one who will mention where this advertisem^t was 
seea and enclose a two^ent stamp for postage to the Cerealine Mfg. Co., Columbus, In^Kana. 
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Manufiicturer of Trunks and Dealer in 

TRAVELING BAGS ^I^ BASKETS 

AND ladies' fine SATCHELS. 

No. 56 Public Square, CLEVELAND, O. 

Sample Trunks and Cases a Specialty. Repairing Ptomptly Done. 

JF YOU WANT A FINE 

DINNER SET, CHAMBER SET, BABY OARRIAQE, 

TEA SET, HANQINQ LAMP. BIRD CAGE, 

Or Plated Ware, the cheapest place in the city is at 

J. M. FRAZE'S, 

No. 152 South Howard Street. 



-A.II Groocis "^^HPranted to "be as Represented. 



-*-9K.CLEVELAND, OHIO.^ 



—LEADING DEALER IN- 



^epEG^piejiE^Y <^@» S ^p^^pieNE^Y. 



Sunday School Presents in Books^ Bibles^ Albums and 
Reward Cards, 
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a. lffein^cftmi<^t ^ do., 

MaterlaU for all kinds of 

££9<£^I1^IS£^0'' WJ^m^W *N^<£>mS^» 

Embroideking, Stamping and Designing 
pone to order. 

FnllEr, BassEii 2^ EammEU 

—MANUFACTURERS OF— 

AND FUR GARMENTS, 

183 Superior Street, CLEVELAND, O. 

<a-BEAL 8KIWB A SPECIALTY.-»W 

Peckei\^& Wilder, 

143 Euclid Avenue, CLEVELAND, OHIO. 



GK>LD Mbdax, Bt. Louis, 1886. First Pbizb, Branswlok, Germany, 1886. 

In Medicine, Quality is of the First Importance. 





I ESTABLISHED 1862. | 

36 Euclid Avenue, - CLEVELAND, O. 

Where citi be found everythiufc uaually called for at *'rhe Drug Store," at reason- 
able prices. Physicians* Prescriptions compounded by men of skill and experience. 
AGENT FOR BETHESDA MINERAL WATER. 
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PLUMBING, 

Stean Heatiig, ||entilatini, (aa ftttiai, 

SEWER CONNECTIONS AND WATER SERVICES. 



The largest stock of Iron and Lead Fipe, Fittings, Brass Goods 
for Steam, Gas and Water Pumps, Sinks, Bath Tubs, Marble-Top 
Wash Stands, Water Closets, etc., in the city. 
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SOLE MANUFACTURER OF 



TMIMPROIH MOIIKCI STEIM lEITIII BOILER 



SUPERIOR TO ALL OTHERS. 



First Class Work and the Use of the Finest and Best Material a 

Specialty.. 



1 28 North Howard St. AKRON. OHIO. 

TELEPHONE 108. 
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CONFECTIONS. 

Candies. — **Sweet are thy sticks and sticky are thy sweets." 

Lemon Ice, — One pound white sugar, juice of thee or four lem- 
ons, one quart of water. Pare the lemons as thin as possible in order 
to cut through the little oil vessels. Heat a little of the water and 
pour it over the rinds, allowing it to stand long enough to extract 
the flavor. Stir into the mixture the whites of two eggs, slightly 
beaten just as it is put into the freezer. To make nectar ice add to 
the above very little vanilla, and a little currant juice, which last 
gives a delicate pink color. To make an ice hard it is necessaryj 
after it has been stirred until frozen, to remove the paddle, take 
out the packing, repack from the foundation, and let the ice stand 
one or two hours in the new packing, before using. 

Mrs. E. D. Dodge. 

Butter Scotch. — Three tablespoons molasses, two tablespoons 
sugar, two tablespoons water, one tablespoon butter, boil until it 
becomes as soft as wax. 



Another. — ^Two cups brown sugar, half cup water, one tea- 
spoon vinegar butter the size of an ^^^^, Mrs. Humphrey. 

"7V<? Egg'' Ice Cream, — Boil together one-half cup of flour 
and one pint of milk, twenty minutes; add three pints cold milk, 
sugar, flavor to taste, and freeze. 

Ice Cream. — One pint sweet cream, same quantity new milk, 
two teaspoonfuls arrowroot, one-half pound sugar, yolks five 
eggs. Place the milk on the stove, heat it and stir in the arrow- 
root, wet in cold milk. Pour this on the yolks and sugar, well 
beaten together, and cook till as thick as boiled custard. When 
cool, flavor with one teaspoonful vanilla, or cook one- half a va- 
nilla bean in the milk, and add cream well whipped. Freeze, stir- 
ring for fifteen minutes, then take out the dasher and let stand for 
two hours. Mrs. W. B. Raymond. 

Coffee Ice. — Freeze one- half pint strongest coffee, same 
quantity rich cream, and one-fourth pound sugar, well stirred 
together. 
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Wine yelly. — Soak one box gelatine in one quart cold water 
for two or three hours. Then add three pints boiling water, 
grate in rind of four lemons, also use juice of the lemons, one 
pint wine, one pint sugar, stir well and strain into a mold, and set 
on ice to harden. Mrs. A. J. M. 

Prench Cream. — Break into a glass the whites of one ^%% or 
more, add an equal quantity of cold water, and stir in confection- 
er's sugar, (XXX,) until stiff enough to mold into shape with the 
fingers. Flavor to taste. To one ^%% I use one teaspoonful of 
extract one-third each of lemon, vanilla and orange. Vanilla or 
lemon alone is fine. These creams are better the day after making 



them. Mrs. T. A. Mason. 



day 
. J. 



Fruit Candy. — One cocoanut. Wet with milk* of the cocoa- 
nut one and one-half pounds of white sugar; put it into a sauce- 
pan and let it heat slowly, then boil rapidly five minutes, add the 
cocoanut, finely grated, and boil ten minutes longer, stirring 
constantly. Try a little on a cool plate, and if it forms a fine paste 
when cool, remove it from the fire. Pour a part of it out in a 
large tin, lined with buttered paj>er; then add to the remainder, 
one-fourth pound stoned raisins, one-half pound blanched 
almonds, one pint pecans, and one-half cup chopped walnuts. 
Pour the mixture over the candy in the pan, and when cold cut in 
squares. Mrs. E. O. Stanley. 

Kisses. — Beat for an hour one pint pulverized sugar, whites 
eight eggs, one tablespoonful cornstarch. About five minutes 
before the beating is finished, add one small teaspoonful cream 
tartar, and bake on buttered paper twenty minutes. 

Mrs. W. B. Raymond. 

Fruit yelly. — Soak one-half box of gelatine in half a pint of 
cold water an hour, add juice of two lemons, and three oranges, 
two cups white sugar, and over the whole pour one-half pint of 
boiling water. Fill a mold half full of pieces of fruit, any kinds. 
If bananas, grapes and oranges are used, slice six bananas a 
quarter of an inch thick, divide four oranges into sections, cutting 
into two pieces, put one-fourth pound white grapes in whole, pour 
over all the gelatine mixture, set on the ice to harden. 

Mrs. Dodge. 

Strawberry Ice. — Crush two quarts of strawberries, with two 
pounds sugar. Let them stand an hour or more, then squeeze 
through a straining cloth, pressing out all the juice. Add to this an 
equal quantity of water, and when half frozen, the beaten whites of 
eggs, in the proportion of three eggs to each quart of syrup. 

Mrs. Dodge. 
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Raspberry Vinegar — Put six quarts red raspberries and three 
quarts currants into a stone jar and cover with vinegar. Stir 
every day for nine days, strain through a double cloth, and add to 
each pint of juice one pound of sugar. Boil twenty-five minutes 
bottle but not seal. This will make eight quarts vinegar. 

Mrs. W. B. Raymond. 



Butter Scotch, — Boil till it hardens on a spoon, two cups 
sugar, two tablespoon fuis water, a piece of butter size of an eg%^ 
without stirring, then pour in buttered pans to cool. 

Roasted Almonds, — Shell and blanch the almonds, put them 
into a saucepan with some salt, set them into the oven till they are 
hot. Remove them from the oven, add to the almonds a small 
piece of butter and shake over the fire till browned, taking care 
that they do not burn. Mrs. J. A. Ma.son. 

Kisses. — Beat to a stiflT froth the whites of four eggs, and half 
a pound of powdered sugar, (the more thoroughly these are 
beaten, the stiflTer are the kisses.) Bake on wet paper, laid on 
hard wood boards in a moderate oven. 



Hickory Nut Maccaroons. — Mix together one pound powdered 
sugar, one pound finely chopped nuts, one tablespoonful of flour 
two small teaspoonfuls baking powder, and unbeaten whites of 
five eggs, and drop from a teaspoon upon buUered papc^, in 
baking tins. Do not put too near each other, bake a light brown 
in a moderate oven. Weigh the nuts in the shell. 

Hickory Nut Maccaroons, — Whites of three eggs beaten stiflT, 
add one pint of sugar, a bowl of hickory nut meats chopped very 
fine and into which has been mixed half a cup of flour. Bake in 
a moderate oven. These are excellent, if butternuts be used in- 
stead of hickory nuts. Mrs. V . S. N. 



Maccaroons. — One pound of almonds, blanched and pounded, 
whites of three eggs well beaten, one pound pulverized sugar, 
sifted, mix well together and drop into little cakes on buttered 
paper, dredge them with a little sugar and bake. 

Chocalate Carmels. — Boil together one cupful each of grated 
chocalate, milk, molasses and sugar, with butter size of an ^^^^ 
until it will harden when dropped into cold water, flavor with 
vanilla, pour on buttered tins and when pretty cool mark off* into 
squares. 

ydlied Fruit. — The juice of two lemons and two oranges, 
one-half box gelatine, in half a cupful cold water, add h ilf a cup- 
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ful boiling water, one and one-half cupfuls sugar. Slice four 
bananas and strip two oranges, mix with the jelly and set in a cool 
place. Mrs. N. P. Goodhue. 

Jellied Fruit, — Soak a half box of gelatine in a cupful and a 
half of warm water; when the gelatine is dissolved add a cupful 
of sugar, the juice of two lemons and one orange, and one and a 
half cupfuls of boiling water, strain into a mold which has been 
half filled with sliced bananas and quartered oranges and set on 
the ice till ready to serve. Mrs. E. O. Stanley. 

Tutti Frutti. — Put one pint of brandy into a jar ; begin with 
the first fruits of the season, putting each variety into the jar with 
as much sugar as fruit, cutting pine apples, peaches and large 
fruits into small bits; add fruit and sugar as long as the fruit sea- 
son lasts, also add pounded nut meats, cork tightly and put away 
to use. It is very rich and to be served daintily with ice cream, 
charlotte, fusse, etc., for desserts. Miss Carpenter. 



Russian Cream. — One cupful white sugar, one quart milk, 
three eggs, beaten separately, one-half box gelatine ; beat the 
sugar with the yolks of the eggs, dissolve the gelatine in one-half 
pint of warm water, which when dissolved is added to the boiling 
milk, also eggs and sugar, stirring as for custard, flavor and add 
whites of eggs, While hot, pour into molds and serve cold. 

Miss Carpenter. 



French Cream Candy. — ^Two cupfuls granulated sugar, one 
of cold water, one and one- half table spoonfuls arrowroot. Dis- 
solve the arrowroot in a little of the water and pour over the 
sugar. Boil from ten to twenty minutes, stirring constantly. 
When the syrup thickens and drops rather heavily from the spoon, 
take from the fire and set the sauce pan in a pan of cold water 
and beat into a smooth white cream. Before it is cold flavor and 
mold into any desired shape. If it crumbles it has boiled too 
long; add a little water and boil again; if sticky it has not boiled 
long enough. By using dates, nuts, etc., quite a variety can be 
made. Miss Perkins. 



Almond Maccaroons. — Prepare the almonds the day 
before you wish to use them, by blanching them, (putting 
them into hot water and rubbing off the skins,) and when per- 
fectly cold, pounding th^m as fine as possible, adding to each 
pound of almonds one tablespoonful of rosewater, and a little 
extract of almond to make a smooth paste. Cover closely and set 
away in a cool place until the next day. Then to every pound of 
nuts made into this paste, allow one pound of granulated sugar, 
the beaten whites of eight eggs, and one teaspoonful of nutmeg. 
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Stir the sugar and whites of egg lightly together then whip in 
gradually the almond paste. Drop on buttered white paper, laid 
in baking dish, spoonfuls of the mixture far enough apart that 
they will not run together. Sift powdered sugar over them and 
bake in a quick oven to a delicate brown. If, when dropping 
them, they run into irregular shapes, add more sugar. 

Mrs. F. S. Newton. 



Cream of Nectar^ or Home Soda, — One gallon water, four 
pounds sugar, si?t ounces tartaric acid, two ounces cream tartar, 
one ounce epsom salts, whites of six eggs well beaten in a pint of 
water. Thicken with two spoonfuls wheat flour, and put all to- 

f ether in a kettle and skim before boiling. When cool, flavor, 
ut into two-thirds of a tumbler of water two tablespoonfuls of 
this mixture, add one-fourth teaspoonful soda, stir till it foams 
and drink. Mrs. E. S. Day. 
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AKRON GRANITE AND MARBLE WORKS. 



M. H. CRUMRINE, 

MAMUFACTURER AND DEALER IN 

MnnnmEnts, ManiEls anil EratES, 

112 North High St., AKRON, OHIO. 



SilWW* 



"Sa^Kiona&ie Mereftanf ©laifor/^, 

149 South Howard Street, 

AKRON, OHIO. 

J. B. STOKER. D. A HIBBARD. 

-«-*l JEWELERS !*-»• 

• — •T^ ^l<i ♦ i ^ * 

116 South Howard Street, flKHON, DHIEI. 

MuAicaf department of S^uc^fef 0offege. 



Qlaus ^^elfTom^ 



DIRECTOR. 



BRANCH OFFICE, 31b MILL ST., AKRON, OHIO. 
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CYRUS MILLER, 

WHOLESALE GEOCEK, 

AKRON, OHIO. 

No. 142 SOUTH HOWARD STREET. 

ShnesI ShnesI 

Special Attention is Called to our line of 

S3.00. 

BKAXJXY AVIiy OOMF'OR'r CQMHINKD. 

E. W. BRINKMAN, 
121 Howard Street, AKRON, OHIO. 

Spuller .Brothers, 

DEAOERS IN 

—MANUFACTURERS OF— 

HAND-MADE BOOTS AND SHOES. 

307 Mill Street, AKRON, OHIO. 
. — GO T'O I^KK 



-OF- 



ff 

To get a dish of Fine Ice-Cream, winter and summer. Home-made Candy a Specialty. Oysters in 

their "Season. Tutti Frutti Lemon and Orange Ices put up in the latest styles for Socials 

and Parties, winter and summer. Tables and Chairs furnished also. All we 

ask is a trial order and you can see for yourself. 

We deliver to all parts of the city free. 

175 South Howard Street, AKRON, OHIO, 

— 112 — 



Digitized by 



Google 



Can liuarantee you Great Bargains in Parlor, Chamber and 

Dining Room 

FURNITURE, 



Matresses, &c. ^if^Repairing a Specialty. 

176 South Howard St., AKRON, OHIO. 

Housekeepers will always Find Bargains 
and Save Money at 

FRANK'S ^BAZAAR, 

136 South Howard Street, phtsnix ilock, 

AKRON, OHIO. 

FURNACES, FURNACES, FURNACES, 



FURNACES! 



FURNACES, FURNACES, FURNACES, 

THE BEST AT 

JAHANT & WEBER'S. 

If you contemplate buying one, eall on them before you buy. 
FOR LADIES', MISSES' AND CHILDREN'S 

IN ALL STYLES AND LOW PRICES, CALL ON 

The One Price Shoe House, 145 South Howard Street, 

AKRON, OHIO. 
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PICKLES. 

Spanish Pickles. — Six dozen large green cucumbers, twelve 
large green peppers, one peck of onions, one peck of green to- 
matoes cut in slices, sprinkle through them one quart of salt, let 
them stand all night in the morning drain them well, then add 
two ounces of mustard seed, two ounces of mace, two ounces 
pepper, two ounces of cloves, two ounces of celery seed, two 
ounces of turmeric, three tablespoonfiils of ground mustard, one 
pint of g ated horse-radish, one pound of brown sugar. Cover 
this with vinegar, let it boil one hour. 

Pickled Peppers, — Cut stems out in a circle and preserve 
them, fill each pepper with a mixture of fine chopped cabbage, 
horse-radish, mustard-seed and salt. Replace the pieces cut out, 
and tie with coarse thread, pack in stone jars, and fill the jars 
with cold, sharp vinegar, ready for use in two weeks. 

Pickled Cucumbers, — Having washed the cucumbers, lay them 
in a crock with alternate layers of salt, and let them remain 
twenty -four hours, then rinse in cold water, pack in jars in alter- 
nate layers of cucumbers, and of spices and red pepper. Cover 
with vinegar, sugar to taste, scald and seal. Mrs. C. A. Collins. 

Pickled Onions. — Take small white onions, put them over the 
fire in cold water, with a handful of salt. When the water be- 
comes scalding hot, take out and peel off s'^ins, dry and put in a 
jar. Boil half an ounce each allspice and cloves in a quart of 
vinegar, take out spice and pour vinegar over onions while hot 
Tie up jar when vinegar is cold, and keep in a dry place. 

Spiced Grapes or Currants. — Boil and strain through a col- 
ander to remove skins and seeds. To six pounds of grapes add 
three pounds of sugar, one pint of vinegar two tablespoons of 
cinnamon, one tablespoon each of cloves and mace. Boil one 
hour. 



Mixed Pickles. — ^Three hundred very small cucumbers, eight 
large green peppers, sliced, one large root of horseradish, two 
quarts small white onions, one head cauliflower, all put into a 
brine made of ice water, strong enough to bear up an egg^ where 
they must remain twenty-four hours. Drain three hours and pour 
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over the pickles two gallons white wine vinegar, scalded witu 
one-fourth pound white, and same quantity of black mustard seed, 
one teaspoonful cayenne pepper and one ounce of turmeric. 
When cold add one pint mustard, prepared as for table. 

Mrs. C. Johnston. 



Chili Sauce, — ^Twenty-four large ripe tomatoes, two red pep- 
pers, eight tablespoonfuls sugar, four tablespoonfuls salt, six cup- 
fuls of vinegar, two tablespoonfuls each of ganger, cinnamon, 
cloves, nutmeg; chop all very fine, boil until quite thick, and 
bottle. Mrs. Blackie. 



Mixed Pickles, — One peck of small onions, two hundred 
small cucumbers, two heads of cauliflower, three large green 
peppers, twelve small red peppers, one quart green or lima beans, 
five quarts vinegar, one and one-half pounds mustard. Heat 
three quarts vinegar, mix smooth the mustard in two quarts, then 
add to the heated vinegar; when thick as cream, turn on pickles, 
having laid all but the peppers in salt for twenty-four hours pre- 
viously. This makes four gallons. Mrs. F. A. Fauver. 
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m\tp, m\ ^tm Jlssseidtisit^ 



flKHDN. - - - DHin. 



E 8TEINBACHER, President. 

JOHN WOLF, Vice Kres't. W. R. RAYMOND, Treas. 



DIRECTCRS 

E. Steinbacher, John Woi.k, Thomas McEnRir.m, 

A. C. VoRis, John Cook. 

BERT T. WILLS. DAVID C. HOWE. 

WILLS & HOWE, 

Wholesale and Retail Dealers in 



Cut Flowers for Weddings and Funerals a Specialty. 



OFFICE AND SALESROOMS : 

No. 066 East Market Street and No. I06 Park Place, 

AKRON, OHIO. 

— ^ TEIiKPHONB 178. )— 
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McIxHlIfHrd 2^ Wlghiman, 



HEADQUARTERS FOR GOOD 



\ones\ ©00ts er^el $9toes, 



169 SOUTH HOWARD STREET. 



Arcade Shoe Store. 



Arcade Block. 



IjADIES, when you want a Stylish 
Picture, gracefully posed and finely 
finished, call on 

G. W. CHANDLER, 

—Elevator.— ArCADE BlOCK. 
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— HEADQUARTERS- 



FOR 



^Cx A K. F* Ex T" © ^ 

Lace Curtains, Window Shades, Curtain Poles, 

Floor Oil Cloths, Wall Papers, Decorations, 

Room Mouldings, &e. 

V. H, BiEHL 5. ee,. 

2I0&22I East Market St.. Akron, O. 

Carpet OleanlDg and Feather RenovatiDg to Order. 

STERLING & CO., 

Offer the largest and most attractive stock of 
In Ohio. A beautiful line of 



ART NOVELTIES 



In Velours, Plushes, Velvets, China Silks, &c., &c. 
STERLING & CO, 

10 Euclid Avenue, - - - CLE VELAND, OHIO. 
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COOKERY FOR THE SICK. 

Raw Egg. — Beat a fresh ^^% very light, sweeten to taste, 
pour into a glass with two tablespoonfuls of port wine, beat again 
and drink. 

Mulled yelly. — Beat with one tablespoonful of currant or grape 
jelly, the white of one egg and a little loaf sugar, pour over it a 
half pint of boiling water and break into it a stick of dry toast or 
a craker. 

Mulled Buttermilk, — Heat in a saucepan a pint of fresh but- 
termilk, add a little salt and cook a tablespoon heaping full of corn 
meal in the milk ten minutes. 

Beef Tea. — Cut tender, juicy beef into Very small pieces, put 
into a strong bottle, cork tightly, place in a k/ettle of cold water, 
bring to a boil and boil two hours. 

Panada. — Put some very thin parts of light bread into a bowl, 
grate over this some nutmeg, pour over boiling water, cover and 
let it stand a few minutes. 

Arrowroot Custard. — While a pmt of milk is boiling, stir into 
it a large spoonful of arrowroot, mixed smooth with a little cold 
milk. Let it boil three minutes and when cool add two well 
beaten eggs, sugar and nutmeg to taste. Place where it will be 
scalding hot, stirring constantly, and as soon as it boils turn into 
a mold. 

Cream of Cerealine. — Into two quarts of veal or chicken 
stock stir two cupfuls of **Cerealine;" boil for ten minutes; season 
with salt and pepper; rub through a sieve; return all to a soup 
kettle; add one cupful of milk, and bring it to a boil again; beat 
the yolks of two eggs very lightly, and put into a tureen ; pour 
over them one cupful of boiling cream ; stir well together and 
follow with the hot soup, and serve with croutons or fried bread. 

Gruel. — ^Take one pint of boiling water; stir into it "Cere- 
aline," a tablespoonful at a time, at intervals, keeping the 
mixture constantly stirred until the desired consistency is ob- 
tained; season with salt and a little butter, to suit the taste, and 
let it simmer for about five minutes. 
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Toast Water, — ^Toast stale bread until quite brown, being very 
careful not to burn it. Put it into a large bowl, pour over it boil- 
ing water and cover closely. A bit of ice put into the tumbler 
when given to drink is an improvement. 

Corn Coffee. — Grind parched corn, pour on boiling water, a 
pint of water to a spoonful of corn, boil three minutes. Season to 
taste. 

Cough Syrup. — Stew an ounce of licorice root, till the strength 
is extracted, and in the tea dissolve one ounce gum arabic. Dose, 
a teaspoonful often. 

Flaxseed Lemonade. — Stir four tablespoonfuls of flaxseed into 
a quart of boiling water, and keep it just below the boiling point 
four hou'S, when it should be reduced to a pint, strain, squeeze 
into it the juice of a large lemon, adding sugar to make it palate- 
able. One tablespoonful every half hour. Miss A. J. 
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FOX LAKE 

MASSILLON COAL 

AND LACKAWANNA ANTHRACITE. 

H. KEHGES HO., 

Corner Mill and Prospect Sts., AKRON, OHIO. 

TELEPHONE 19. 
GO TO 

For your Home-made Bread, the only place in the city where the old-fashioned Hop Yeast is used, 
the only wholesome Yeast in use, Everybody should look at this, and know what they are eating. 
No adulteration in our goods. Strictly pure and wholesome. In connection with our Bakery we serve 

MEALS AT ALL HOURS, 

And give TABLE BOARD. You should see that you are getting full weight of Bread from your 
Baker, as there is light weight practiced on the consumer every day. Give our goods a trial. 

A. C. LODWICK . 

O. A. SORRICK. J. J. HARTER. 



DEALERS IN 



GENERAL HARDWARE, 

Stoves and Tin Ware, 

Corner Howard and Market Sts., AKRON, OHIO, 

Telephone 84. 

Ulebster, Cainp ( [ane Plachine (o., 

—MANUFACTURERS OF— 

Engines, Boilers, Mining Machinery, 

Flour Mill Machinery, Pottery Machinery, 
Iron and Brass Castings. 

Particular attention paid to Repairs of all kinds. 

OFFICE AND WORKS : Rear of Academy of Music. North Main St. 

AKRON, OHIO. 
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AKRON, aHIO, 

DRUGS, GROCERIES, 

Oar Stock in each Department is Complete, the best we can! buy, and 
we sell them at the 

LOWEST CASH PRICES. 



30 and 41 Buclld Avenue, 
CLE\^ELAND, O. 

FINE CHOCX)LATES, FRENCH CREAMS, 

MARRONS GLACES, FANCY CAKES, 

BON BONS. PUDDINGS, 

GLACES. ICES. 



Ont 4Kr Towfi ovdera fw Creavui, MJads, Ctekes, Ac.« 
prompllj attended to. 

Also, Fine Restaiutttti and I^uoeli Counter. 
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ESTABLISHED I IS67. 




OF- 



W. H H. PECK & CO., 



176 Superior Street, 



CLEVELAND, OHIO. 



Fine Garments for Gentlemen, Ladies and Children. Rubber 
Boots and Shoes, Gloves, Sheeting, Tubing and Air Goods. 



R. L. ANDREW. 



ANDREW BROS., 



A. ANDREW. 




« 



iff f Hiiit 



CURTAINS, OIL CLOTH, PAINTS, OILS, 
PAINTERS' SUPPLIES. 



^ IlEEnrBlivB Wnrk b SpEciBllg. ^ 

240 Mill Street, 



AKRON, OHIO. 



Telephone 265. 



^ummlf (^oual^ S^eacoa, 

printing, SSinSing. SSfanfe SSoofeA an<| ^tafioner^. 
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SCRAPS. 

Scraps, — English manufacturers are careful to give explicit 
directions, for the washing of hose of black, blue, and other plain 
colors. The manner of setting the color is simple. Before wear- 
ing the hose, make a strong soap suds with warm water; in which 
wash thoroughly the stockings on the wrong side. Rinse them 
in clear warm, water, then in clear cold water. 



To Remove Rust From Steel. —Cover the steel with sweet oil 
well rubbed on it, and lay aside for forty-eight hours. Then rub 
with unslaked lime till the rust has disappeared. 



To Remove Machine Oil. — Wash with cold water and soap, 
hot water sets the stain. 



To Prevent Calicos From Fading. - Make a strong solution 
of salt, allowing half a pint of salt to a quart of water. Put the 
material into this while hot, let it lie for a tim^, then take out and 
wash as usual. This is equally good for linens, and percales. 



Camphor Ice. — Two ounces spermaceti, three ounces best 
olive oil, one ounce white wax, camphor gum the size of a hickory 
nut. Melt and stir imtil white. Mrs. Humphrey. 

To Remove Mildew. — Rub soft soap on the spots and expose 
to the sun, repeating two or three times. 

Red Ants. — Having washed and wiped thoroughly the cup- 
board, sprinkle in salt rubbing well into cracks and crevices. 
This properly done will so annoy the pests that they will leave 

Scraps, — If a person begins to grate a nutmeg at the stalk end, 
it will prove hollow throughout, whereas the same nutmeg grated 
at the other ent' would have proved sound and solid to the last. 

Do not pour boiling water on trays as it will make them 
crack and peel off, but have a sponge wet with warm water and 
a little soap if the tray be very airty, then rub with a cloth. 

A very simple way to cool liquids is to wrap a moistened cloth 
around the bottle and expose to the rays of the sun, this will have 
the desired effect. 

A few drops of any perfumed oil will secure libraries from 
the consuming effects of mould and damp. Mrs. Humphrey. 
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Scraps. — A basin of water placed in the oven while meat is 
roasting, will prevent its burning. 

Never put salt on steak while cooking, as salt extracts the 
juices and they are lost. 

Any quantity of oil can be removed froin a carpet or any 
woolen stuff by applying plentifully and faithfully, buckwheat, 
flour or corn meal. 

Put a piece of unslaked lime into a bottle of water, set it in a 
cool dark place and keep corked. It will be ready at any time. 
A little put into milk or cream will prevent its turning, and will 
not affect the taste unpleasantly. It is also excellent to cleanse 
bottles or jugs which have had milk in them. Some add a little 
to the bread sponge to insure sweetness. 

A piece of horse radish placed in a jar with pickles will pre- 
vent the rising of scum. 

A mixture of common clay and benzine will clean marble. 

Gilt frames may be cleaned by first dusting, then washing with 
the mixture of three ounce*^ of whites of eggs and one ounce of 
soda, applying with a soft cloth. 

To check bleeding from nose or cuts, make rolls of cobweb, 
insert or bind on. 

If your coal fire is low, a tablespoonful of salt thrown on will 
make it blaze finely. 

In boiling meat for soup, put the meat into cold water, to ex- 
tract the juices; if for cooking the meat for itself, put the meat into 
hot water, as thus a crust is formed at once by which the juices 
are retained in the meat. 



Por Cleaning Clothing or Carpets. — One fourth pound castile 
soap, same quantity ofammonia, one pound ether, one pound of gly- 
cerine, and one pound of spirits of wine. Cut the soap fine and beat 
in a quart of soft water, until entirely dissolved; then add with 
other ingredients, four quarts of water. Mrs. Howard. 

Hair Wash. — Powder fine and dissolve in one quart of hot 
water, one ounce of borax and half an ounce of camphor gum. 
Dampen the hair often with the fluid, which not only cleanses 
but strengthens the hair. 



Cure for Hams. — Make brine strong enough to bear an egg*; 
then for every one hundred pounds of meat add one fourth pound 
saltpeter, dissolved, and three quarts of molasses, stir well and 
pour over the meat when cold. After standing in this brine four 
weeks they will be ready for smoking. Mrs. H. H. Brown. 

Baking Powder. — Sift together seven times, seven ounces 
best baking soda and sixteen ounces pure cream tartar. Keep in 
tight boxes. H. N. Angel. 
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Corned Beef. — For every one hundred pounds of meat use six 
pounds fine salt, six gallons water, one-fourth pound saltpeter, same 
quantity of soda, two quarts molasses, scald together and skim. 
Pack the meat closely in a barrel and pour brine over it hot. 

Mrs. H. H. Brown. 



Baking Powder, — One-fourth pound of baking soda, one-half 
pound of cream tartar, one-half package corn starch. Dry in a 
moderate oven for one hour, the soda and cream tartar; sift three 
times, add corn starch and sift three times again. Keep in tight 
boxes. 



Fruit Spots. — Fruit spots may be removed by pouring boiling 
water over them before washing. Tea or coffee stains may be re- 
moved by the same method. 



ANTIDOTES FOR POISONS. 

Acids. — Magnesia, soda, or soap dissolved in water. 

Alkali. — Vinegar or any acid. 

Ammonia. — Lemon juice, vinegar, or any acid. 

Alcohol. — After an emetic, dash cold water on the head and 
give soda. 

Arsenic. — Whites of eggs, chalk and water or lime water. 

Laudanum. — Coffee, acids, and cold water on the head, with 
friction. 

Belladonna. — Emetics, then acids, as lemonade, vinegar, etc. 

Morphine. — Same as for laudanum 

Charcoal. — Take the patient iato the fresh air, dash water on 
the head, stimulate lungs and nostrils with ammonia, rub the chest 
vigorously. 

Corrosive Sublimate. — White of eggs, flour and water, salt 
and water. 

Creosote. — Whites of eggs and emetics. 

Lead. — Alum and cathartics. 

Mushrooms. — Emetics, and plenty of vinegar with doses of 
ether. 

Nitrate of Stiver. — Common salt then emetics. 

Opiu7n. — Same as for laudanum 

Nux Vomica. — First emetics then brandy. 

Oxalic Acid. — Any alkali, as soda. 

Prussic Acid — Soda, hot brandy and water with turpentine. 

Snake Bite. — Strong hartshorn outside and in, sweet oil and 
stimulants, and having applied a ligature above the part bitten 
apply a cupping glass, or suck out the poison, being careful not 
to swallow. 
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Tartar Emetic, — Large doses of nut galls, Peruvian, or white 
oak bark. 

Verdigris. — Large doses of whites of eggs in water. 
White Vitriol, — Large doses of milk. 



TABLE OF WEIGHTS AND MEASURES. 

One quart sifted flour weighs a pound. 

One quart sifted Indian meal weighs one pound and one ounce. 

One pint soft butter, well packed weighs a pound. 

One and one third pints powdered sugar weigh a pound. 

Two coffee cups powdered sugar, level full weigh a pound. 

One pmt of granulated sugar, heaped, weighs fourteen ounces. 

Two teacups, level full weigh a pound. 

One pint brown sugar is thirteen ounces. 

One tablespoonful butter weighs an ounce. 

One pint sugar is a pound. 

Two cups butter are a pound. 

, Time for Roiling. Sugar to qt. 
Minntcs. Ounces. 

Raspberries 6 ± 

Blackberries 6 6 

Plums lo lo 

Pears 20 6 

Peaches 15 4 

Crab Apples 25 

Ripe Currants 

Grapes 10 8 
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-If you have never traded with- 



i\ ^i^Ffm\<^\ 



©fte GoAf Mar^Cef Afreef €i[rooerA, 

You had better begin at once. They will furnish you almost any- 
thing this book calls for, and not charge you extravagant prices 
either. 

^OO TCast Market street, - AKRON, O. 

Wise & Haynes. 

I B. HOUGHTON, 

©y/^of e^afe aac| %faiP grocer, 

PROVISION AND PRODUCE DEALER, 

ns MABKE T S THEE T, A KR ON, OHIO. 

J. W. LITTLE, 
^NMillinBri], FHnBy GnndsM^ 

AND LADIES' FURNISHING GOODS, 

ISa S. Hnward SL, fiKHDN, DHin. 

SCHOENINGER BEOS., ~ 

^ut^h^re « and « pa^h^re, 

—DEALERS IN— 

Fresh, Salt and Smoked Meats, Sausages, &c. 

2U East Market Street, AKRON, OHIO, 

Telephone 167. 
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D. W. THOMAS, 

riaqiuMillan'LiiniiiBPTaPl* 



Sash, Doors, Blinds, Lath, Shingles, Flooring, Siding, Mouldings, 
and every description of Building Material constantly, on hand. 



Office, West Market St., 



AKRON, OHIO. 



J W. bYDER. B. B. ?.. 



No. 206 East Market St., 



Akron, yj^io. 



Office, 328, 



TELEPHONES : 



Residence, 157. 



John L Hoy, 

funeral gircctor and gmbalmcr 

282 South Howard Street, - AKRON, OHIO. 
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W.W.ALEXANDER, 

Manufacturer of Alexander's Liver and Kidney Tonic, 
Alexander's Sure Cure for Ague. Every bottle warranted to 
cure Pain in the Back, Side, or Limbs. As a Tonic it has no equal. 

219 South Howard St., AKRON, O. 

New Ynrk CInlhing Gn. 

HAVE REMOVED TO 

110 & 112 East Market Street. 

They have the Finest Room in the city and make a specialty 
in Fine Clothing of their own manufacturing. 

GEO. HIRSCH, Manager, 

^aco6 ^niji-er, eKrcftifect, 

AKRON, OHIO, 

INVITES ATTENTION, ^*rst. To his Architectural Designs of a general character, as 
well as his superior methods of heating and ventilating buildings. Second. As a specialist, to his 
designs for Public School Buildings, Sunday .School Buildings and Churches. 

Close application to study, and an extensive experience have resulted in more than a State-wide 
reputation and practice. With pleasure, reference is made to the following mentioned: L. Miller 
Esq., President Board of Education, Akron, O.; Rev. T. E. Monroe, Pastor Congregational Church, 
Akron, O.; O. Cone, D. D., President Buchtel College, Akron, O.; J. H. Vincent. D. D.. New, 
Haven, Ct; Rev. J. F. ChaflFee, Minneapolis, Minn. 

Address, JAOOB SNYDER, Akron, Ohio. 



SPECIAL ATTENTION GIVEN TO ENGRAVING AND REPAIRING. 



ISS S. HoixjcuTd St., fiKIlOJT, O. 

130 — 



Digitized by 



Google 



Akron Boiler Works. 




The J. C. McNeil Co. 



MANUFACTURERS OF 



BOILERS 

Of All Kinds; also Heavy Sheet and Boiler Iron Work. 

SPECIALTIES.— McNeirs Patent Magazine Heating Boilers, for Soft 
Coal; Rotary Globe Bleaching Boilers. 

Repairing promptly attended to. Correspondence solicited. 

Shop, 503 S. Broadway, AKRON, OHIO. 

The following parties are using our Heating Boilers, and to them we respectfully refer: 
Akron Fire Department. W. H. Upson, Ozias Barber, Jacob Snyder, Thos, Rhoades, D. L. King, 
Mrs. A. Work, Klinger & Dodge, Grace Reformed Church, D. E. Hill, J. F. Seiberling, A. L. 
Conger, County Infirmary, Taplin, Rice & Co.. Congregational Church. Henry Robinson, O. C. 
Barber. B. F. Goodrich, J. P. Alexander, J. C. Ewart. 
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MOST PERFECT MADE 

Prepared with'stoct regard to Purity, Strength,and 
Healthfulnees. Dr. Price's, is the only Bakiiie Pow- 
der that does not contain Ammonia, Lime, Alum or 
Phosphates. Dr. Price's Extracts Vanilla, Lemon, 
Orange, Almond, Kose, etc., flavor deliciouBly. 
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